


2 COURSE £21.95 | 3 COURSE £ 25.95

OTARTERS ittt

GRISPY BRIE AND GOAT CHEESE (V) GRAYFISH AND LOBSTER BISQUE CHOWDER GHIGKEN AND DUCK LIVER PARFAIT
With Red Onion Marmalade With chilli Jam

All the above served with salads and petit pan

......................................................................................................................... MAINS
MEAT
FILLET OF BEEF WELLINGTON FILLET OF BEEF STROGANOFF
served with sautéed vegetables, hand cut chips and Madeira sauce Served with steamed basmatl rice and sKin on fries
FISH
SALMON AND SPINACH WELLINGTON PAN FRIED SEA-BASS
Served with sautded vegetables. Served on a bed of mushrooms, peas and white wine risotto
Cheshire baby potatoes and tarragon sauce With roquette salad parmesan shaving
(VEGETARIAN])
SWEET POTATD, GREAM CHEESE ot i) Mot
AND ONION MARMALADE WELLINGTON | | 1
Served with sautéed vegetables, red currant jus and spicy wedges salsa, fiour tortilfas, curly fries and coleslaw ®
..................................................................................................................... DESSEHTS
BELGIUM DARK GHOGOLATE MOUSSE MANGO AND PASSION FRUIT GHEESEGAKE RUBY CHOGOLATE IGE GREAM
With a layer of salted caramel
All above served with Chantilly cream and fresh fruits and wafer biscuit. ‘




