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Leek and Potato Soup .'gl'_}

Fish Soup

Prawn Cocktail

Caprese Salad (V)

Chicken Salad

Moules Mariniere withWhite Wine, Shallots and Cream
Assortment of Pate with Crusty Bread

Fried Aubergine with Honey Glaze

Grilled Mushrooms with Herb Sauce and Garlic uﬂ

MAINS ROASTS

Succulent Roast Pork. Crackling with Pigs in Blankets and Apple Sauce®
Roast Sirloin of Beef with Yorkshire Pudding and a Horseradish Sauce®

Roasted Mut Roast® (V)
*Served on a bed of braised lesks with roasc potatoss, caulifloswsr cheess, buttered julienne carrots, broccoli,
garden peas & a jus.

OTHER MAINS

Grilled Chicken Breast served with Peppercorn, Roquefort or Garlic Butter Sauce

Qven Cooked Lamb with Honey

Rib Eye Steak with Peppercorn, Rogquefort or Garlic Butter sauce

Pork Cheeks and Mashed Potatoes

Sea Bass with a Side Serving of White Wine and Prawn Sauce

Salmon with Tartar Sauce

Octopus with Mashed Potatoes and Vegetables :
Grilled Mediterranean Vegetables with Mixed Gourmet Salad & Baked Potato Wedges )

DESSERTS

Cheese and Biscuits (Y)

Chocolate Mousse (W)

Cheesecake (Blueberry or New York Style)
Creme Brilee

Tiramisu

Panna Cotta

Chocolate Coulant

Selection of Sorbets (W)

Fresh Fruit gj

#. = Yegan (v} = Vegan option available upon request




