Tuesday 14th February 2012

Appetiser - Mixed Bread; Olives & Dipy

Stawters

Sautéed button Mushwooms, in avPort and Creaun souice, served o ov crispy
crouton

Smoked Salmon, withvav Lemon and Caper dressing

Avocado, Prawnw and, Lobster cocktail

Baby Asparagus spears, with melted butter

Chef's smootiv Chickew Liver pawfait, Onion mawmalade and Melba toast
Fowv of Melon, withv Powrmaw Houww

Maing

8oz Sirloin Steak, cooked to-your liking, served withv o choice of Diane or
AwPoivre Saurce

Rack of Lamlb,; withvaw Mustowd & Herb- Crust

Half o crispy Duck; with Orange sauice

Chicken Breast, stuffed with Brie irnva Cranberry and Creoun souice

Povk fillet, served inv av Stilton and Leek source

Grilled, whole Seabass, withv Lemov and Pawsley butter

Grilled Goaty Cheese; sevved o av bed of Roasted Vegetables;, with o Pesto- dressing

AW maing ave served withv o choice of potato: dauphinoise; saute or new,
plus v selection of seasonal vegetalbles

Dessert

Coffee - all finished off with Filter Coffee & Petit Foury

Profiteroles with Chocolate Sauice
Creme Brilée

Tiwramisw

tton Mess

Crépe Sugette

Cheese & Biscuity

£27.50 per person; inclusive of 20% VAT, but not service



