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december lunch menu

Starters
PIRFAVVEN® @ @@ @EAE

atlantic prawns & mary rose sauce, served on a bed of crisp lettuce

TEMPURA KING PRAWNS

crispy fried king prawns, served with a sweet chilli dipping sauce, garnished with salad
CHICKENSL I ERARATE
homemade chicken liver pate, served with toasted bread
HOM EMADE - FONATO- S LR
ripened tomato soup, creme fraiche & homemade toasted bread
GREERSRUATEER
taramasalata, tzatziki, houmous, olives & pitta bread
E RSN AV HROONES

breaded mushrooms, served with a rose peppercorn & hollandaise sauce

Main Courses
SALMON
boached sabimon, served WithvRollandaise salges sallteed: potgtoes & vegetables
EHICKENSASICATCRENME
served in a rich, creamy sauce with vegetables & sautéed potatoes
Sl A ree Al ELPLE

sautéed potatoes, vegetables & gravy
MINTED LAMB CUTLETS
sautéed potatoes & vegetables
NOREGLK I RIKEY.
cfilspvibaast pelatecs Chiltesedivegolablos syorkcshire D uda g & ORIonsa rawy
CHICIKEN-KEBAB

served with rice & salad
SRINACE TSR @SR

cannelloni served with salad
SHRIEGHIN: ST EAK 26 SURRILIEMIERNTE)

handcut chips, onion rings, grilled tomatoes & mushrooms, with your choice of sauce

Followed by Dessert



