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STARTERS #r
1. Prawn Cocloail 'r
4. Homenude Soup of the Day ¥
#, Smolked Salmon with Saled Garnish and Wholemeal Bread ¥
4. Fantail of Melon served with an Orange Liguer ¥
5. Breaded Muoshrooms served with a choice of THps e
MAIN COURSE g
1. Grilled Ribeye Steak cooked to your Hkdng 4
2. Ribeye Steak served with (o) a Chasseur, or () Pepper Sunee :
4. Half Roast Chicken ¥
teith e wild mushroom and white wine sauce #
4. Half Roust Ducls
woith @n orange sauce I
f. Boneless Chicken Breasts :
with an apricet stuffing, weapped in bacon and served with a white wine sauce
i, Roast Half Shoulder of Lamb with a Herb Crost ¥
served weith a mint, msemary & red wine sance w
7. Grilled Gammon Steak &
seriered trith a slice of pinsapple
H. Venison

Cubed & braised in a rich Port Wine sauce
with a wohite wine and il sauce

served with bacon roells, stuffing, vegetables & roast potatoes

b

1, Poached Salmon Steak

1), Boast Turkey & Ham
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