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PO IRPOT RGO A

STARTERS

HOME MADE SOUP OF THE DAY

ASPARAGUS Steamed & served with hollandaise sauce
PRAWN SALAD with seafood sauce

CHICKEN LIVER PATE served with onion marmalade & Melba
toast
FANNED MELON garnished with mixed fruit & citrus syrup

MUSHROOMS in a garlic cream sauce served in a puff pastry
case
DEEP FRIED CAMEMBERT in filo pastry served with a redcurrant
sauce
CHICKEN TORTE hot puff pastry case filled with chicken served
with white wine & chive sauce

SALMON & VEGETABLE FISH CAKE- served with tomato coulis

DESSERTS

COCONUT CHEESECAKE-served with raspberry coulis
MIXED FRUIT TRIFLE - served with fresh cream

HOT CHOCOLATE BROWNIE with mint choc chip ice cream
SELECTION OF ICE CREAM

BRANDY SNAP BASKET filled with strawberries & ice cream

PO IRPOT RGO A

MAIN COURSE

ROAST SIRLOIN OF BEEF served with Yorkshire pudding
ROAST TURKEY served with chipolata & home-made stuffing

ROAST PORK served with home-made stuffing & apple sauce
A COMBINATION OF THE ABOVE ROASTS

CONFIT OF DUCK served with bubble & squeak, port &
cranberry sauce
SHANK OF LAMB with creamed potatoes & minted gravy

SALMON STEAK topped with a julienne of deep fried vegetables
& sorrel butter sauce
FIELD MUSHROOM filled with sautéed vegetables topped with
goat’s cheese
VEGETABLE WELLINGTON served with a ginger & chive sauce

PENNE PASTA WITH MUSHROOMS & ASPARAGUS in a white wine
& herb sauce

CRISPY CONE - Filled with bananas and butterscotch sauce

APPLE CRUMBLE - served with custard
BREAD & BUTTER PUDDING- Served with custard
CREME BRULEE
CHEESE & BISCUITS

Cup of Coffee with after dinner mint



