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STARTERS

Cream of Celery and Champagne Soup

Lobster Blsque from Local caught Lobster

wWhole baked camenmbert with
Onlon Marmalade and DLPPH toast

Sautted Mushrooms with Creame and Stilton sauce, scatteved with Fresh
chopped Herbs

Fried chicken Livers with shallots and Brandy on a Granary Crouton with
mixed leaves
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MAINS

‘Supreme of Chicken Americano’
Breast of Chicken with Wholegrain Mustard and Crispy Bacon with home
made Coleslaw and Sautéed potatoes

Bralsed Rump of Lamb’
Rump of Lamb sealed thew ronsted with Root vegetables
Accompanieot with red curvant jus

‘g0z RLb Bye steak’
Poan fried to your Liking and served with a mixed salad and sSkinny fries

Poached Fillet of Salmon
Served with a Creamy Fenanel Sauce, Duchess Potatoes and a Selection of
veoetables

‘Stuffed Aubergine’
Aubergine stuffed with Pepper, Onlon and Rice, topped with Mozzarella,
served with Potatoes and a Selection of Vegetables
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DESSERTS

“Melt n the middle”

Chocolate Fondant

Chefs own recipe
wWhite Chocolate and Orange Cheesecake

Howme made Meringue with Forest fruit sauce
And vanilla (ce cream

Strawberry Shorteake
Home maole shortbread heavts with fresh strawberries
Awnd whipped Chantilly cream



A selection of cheese and Blsceuits

Coffee and Petit fours



