i ‘ RESTAURANTE N )
“NEW YEAR'S EVE ~
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STARTERS T MAIN COURSES t DESSERT OR COFFEE
e R -3
. Grilled Chicken Breast * Chocolate Fondant
Fish Soup Preibitere)
Rib Eye Steak * - ”8'( ;’_"3‘ =
2 Py | eese iscuits (v
Classic Prawn Cocktail Grilled Pork Sirloin Fillet * = \
: i s *Served with Roquefort or Pepper
Selection of Pat.es with Saice Catlic Rutter Panna Cotta
Crusty Bread & Fruit Chutney A E et ’ Chocobite Motiser with
rilled Lam Ops Wit .
Chicken Salad with a Mint Sauce StraWbE”.)j Cr::mpmte Y
Honey & Mustard Dressin Tiramisu
Y & | Beef Casserole with Mashed _ .
Potatoes Cheesecake with Blueberries

Caprese Salad (v)

¢ o] with Honey + NewYork Style (;heesecake
: Sl Creme Caramel
French Style Mussels with

White Wine and Cream Sea Bass

lce Cream
| Tuna with Samfaina, Slightly Fresh Fruit @
Angus Beef Carpaccio Spicy Ratatoille Sauce Selection of Sorbets &)
Meatballs in Tomato Provencal Homemade Meat or
Sauce with Crusty Bread Vegetable Lasagne
() available)

Seafood Spaghetti in Tomato
Provencal Sauce

Spinach and Bean Cake with GLASS OF CAVA / BUCKS

Sensations Vegetable Soup )

Chickpea, Oning@& Chips & Salad @) 5 Oi*iRRWAL
Tomato Salad Grilled Mediterranean GRAPES AT MIDNIGHT
, : Vegetables with Mixed
Sautéed Mushrooms with * Gourmet Salad @)
Herb Sauce and Garlic &

MUSIC & ENTERTAINMENT BY MARILYN SHIPLEY
Doors Open at 7pm

75€ PER PERSON /40€ CHILDREN UNDER 12




