The “a la carte” Menu

Chef’s Speciality Soup
Smoked Salmon, Mint & Cucwmber Salsaw
Twice Baked Cheese Soufflé
Chickew Liver Pate, Melbo Toast, Fruit Chutiney
Smoked Bacon, Parmeson & Roquette Salad

*ok%

Breast of Chicken, Fondant Potato, Wild Mushwoow Creaun
Fillet of Cod, Herb-Crust, Seafood Chowder
Roast Beef; Yovkshive Pudding
Rump of Lamlb; Potato Gratin, Rosemary Jus
Stuffed Pork Loiny Mustowrd Potato-Puree; Sage Jus

“AW Mainw cowrses are served withy a selectionof Fresh Vegetubles”

*okk

Vanillow Créme Brulee; Shortbreads
Glaged Citrus Tawt, Fruit Salsaw
Dawk Chocolate Mousse, Raspberry Compote
Champagne & Strawberry Cheesecake, Mint Syrup
Selectiow of Cheese & Biscuity



