
 Starter 
 

   Homemade Leek & Potato Soup with Croutons    
 Plateau Fruits De Mer (For 2) 

Wild Mushroom Risotto- Pesto - Parmesan 
Rosette of Melon with Exotic Fruits 
 Whole Baked Camembert  (For 2) 

Farmhouse Pate,Warm Toast, Pear & Cider Chutney 
 

 

                                                                    ------------------------------------------------------------------ 

Lemon Sorbet & Blackcurrant Coulis 
                                                    ------------------------------------- 
 

Main Course 
 

 Fillet Steak Bernaise Sauce 
Coq Au Vin (Whole Jointed Chicken in a  Rich Mushroom Tomato On-

ion & Red Wine Sauce. For 2) 
Pork Tenderloin Leek & Stilton Sauce 

Trio of Grilled Fresh Fish - Watercress Sauce                                   
Slow Roast Shank Of Lamb Smothered in its Own Gravy 
Skillet of Cherry Tomatoes-Exotic Mushrooms-Mozarella 

----------------- 

Dessert 
Chocolate Fondue with Fresh Fruits(For 2) 

Crispy Raspberry & Vanilla Mousse 
Panna Cotta 

-------------------------------- 
Coffee & Mints 

£23.95pp 
 


