£15.95 per person

Mix chctablc SOUP With Rustic Pread
Fanned Rock Melon With Berries
Breaded Mushroom With Garlic Mayonnaisc And Salad

Roast Turkcg Breast Sliced And Served With Roast Potato, chctablcs
And Gravg

Pan Fried Smoked Haddock Fish Cakes With T artar Sauce And
Shredded Salad

[talian Risotto With Wild Mushroom, Rocket And Parmesan

Grilled Pork [ ion Steak With brancly APPIC Sauce

Fresh [Fruit Salacl With Jce Cream
APPIC Crumblc With Hot Custarc]
Mix Jce Cream With Crispy Wafer



£18.50 per person

T raditional Prawn Cocktail With Marie Rose
[Homemade chetable SOUP With Rustic Pread
Breaded Turl(ey Goujons With Cranbcrrg Confit

Mustard And FcPPcr Crusted Bch | oin With Herb Roast Potatoes,
Scasonal ch & [Home Made Red Wine Gravg

Pan Fried Salmon Steak With White Wine Sauce Steamed New Potatoes
Grilled Chicken Breast With Cheese Sauce New Pots & Scasonal ch
Mediterranean chctablc T art With Goat Cheese & Balsamic Reduction

APPIC And Plum Crumblc With Hot Custard
Fruit T rifle With Berries
Mix Jce Cream With Crispy Wafer



£19 .50 per person

Potted Morecambe Prawns With Olives Salad, Cucumber Relish And
Toastccl Brcacl

Lcck And Potato Soup With Nutmcg OII

Peanut Marinated Chicken Skewers \With Sate Sauce

Just to refresh your Palatc for delicious main

Pan [Fried Turlccg E_scaloPc With Orangc And Cranbcrry Confit Bcddccl
On Scasonal chctablc Ancl Fotato Tar't

Sliced StriP | oin Matured For 21 Days Crusted With Roscmary And
Mustarcl

Pan Fried Scaled And Gutted River T rout Served With Champagnc
Sauce

Goat Cheese Ring Scrvccl With Rocket SPinach Salacl Drizzled With
Balsamic

Mango Crcam Caramcl

Orangc Tiramisu
Frcsh fruit salad



£6.95 per person

Melon And Fincapplc With Berries

Grilled Chicken SuPrcmc
Chicken Nuggcts With Mash Fotato And Beans
T omato Cheese & FincaPPlc Pizza

Sclcction Of chocolate, Vanilla And Strawbcrrg Jce Cream
Trifle



£ 20.95 per person

Honcg & Sumqowcr Sccclccl Lan

Roastccl Root chctablc Trumc Sccntccl Crcamy SOUP With Chccsc
crouton

Scottish Smoked Salmon With Roman CaPcrs, Brown Bread And
Hcrb Buttcr

Gireen FcPPcrcom & (Glazed Orangc Duck Liver Pate With Herb
Salad & Balsamic

Just T o Refresh Your Palette For Delicious Main

Grilled Rib E_yc Stcalc With Mushroom Rich Red Wine Sauce

Pan [Fried Fillet Of Wild SeaPass On Braisccl Fennel & Chive wine
sauce

Free Kangc Mustard Marinated Chicken Breast With Matured
Cheddar Sauce

Girilled T ofu Steak With Miring Wine And Stir [Fried SPring ch

Orangc Tiramisu
APPIC Tart
Duo OF Chocolate Moussc






