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Starters
French Onion Soups
C;ﬂ@ﬁ'yﬁ Cocktail with Marie Rose Sauce
Flat Field Mushroom with Blue Cheese
Fan of Melon with Berry Compote
Seafood Platter to Share
(Oysters, Sguid, Ootopus, Prasoms & Musses)
Mains
Chateau Briand with sautéed tomatoes, Mushrooms & %ppemom sauce, served with J'@'rmy ﬁﬂiej' &
Salad to Share (£5 J'Mﬁﬁ[emenf]
Riéeye Steak with Cﬁi/n’ and Salad
Chicken, Parma Ham & Mozzarella Perne Casta with Sﬁz’nﬂcﬁ & Wﬁo/ejmin Mustard Sauce
Lamb Cutlets on a bed of Creamy Mash, with sz’mcﬁ & Mint Gravy
Salmon Fillet, Olive Mash with Green Beans & Red Onion Sauce

Wild Mushroom & sz’nﬂcﬁ L’m‘@ne with C@'&m ’We@ey & Rocket. Parmesan and caramelised
Onion Salad

Desserls
Profiteroles
Chocolate "Fm@e Cake
Cheesecake
Eton Mess
Apple Pie & Custard
Selection of Jee Creams
£24.95 Per Person



