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Vine Tomato & Red Pepper Soup served with a Warm Crusty Roll
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Chilled Platter of Smoked Salmon and Roquette Salad, finished with
Parmesan Shavings and Chilli Balsamic

Blue Cheese and Walnut Soufflé with a Drizzle of
Sweet Orange & Honey Dressing (V)
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Slow Braised Shank of Lamb Accompanied with Red Current and Rosemary jus with Spring Onion
Cheddar Mash

A Grilled Sympathy of Sea Food with Dauphinoise Potato, Asparagus
and Garlic Herb Butter

Tagliatelle Pasta with Flash Fried Wild Mushrooms, Salsa Verdi & Sweet Sun Blazed Cherry
Tomatoes (V)
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Strawberry Shortbread Tower with Sour Cherry Coulis
Raspberry and white Chocolate Cheesecake
Selection of English Cheese & Biscuits
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Tea, Coffee and Chocolate Mints
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5 courses - £25.00 per person




