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Select one of the following from each course

Starters

Cream of tomato soup
Finished with a basil cream

Cream of leek potato soup
Finished with chives

Chicken & wild mushroom parfait
With a red onion and cranberry chutney

Galia melon
With a wild berry compote

Main course

Roast rump of lamb
On spring onion mash potato with a red wine jus

Pan fried supreme of chicken
With rosti potato in a mushroom white wine tarragon cream sauce

Cider braised loin of pork
With traditional roast potatoes and a cider jus

Poached fillet of salmon
With a tarragon butter sauce

All served with
seasonal vegetables

dadend

Dessert

Summer fruit pudding
With mascarpone

Profiteroles
With chocolate sauce

Lemon tart
With vanilla cream

Dark chocolate and caramel delice
With mascarpone

dadend

Tea, coffee & after dinner mints



