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(includes choice of pizza or pasta

Seared King Scallops with Crushed Mint Peas, Shellfish Bisque and Crispy Chorizo

Classic Prawn Cocktail- Fresh Prawns with Marie Rose Sauce in a bed of fresh
Leaves topped with Paprika, served with Brown Bread

Parsnip and Green Apple Soup™™ with Croutons
Chicken Liver Paté, Caramelised Onions Chutney and toasted Focaccia J

Burrata™ with Sicilian Caponata

Kefresh your patetie in between courses...  §Groppine

Lemon Sorbet, Prosecco,

MA"N @@U RSS Vodka and Lemon

Traditional Roast Turkey with all the Trimmings, Roast Potatoes
and Seasonal Vegetables

Beef Fillet Steak Rossini with Roast Potatoes and Vegetables

Lamb Shank slow cooked and served with Rosemary Lamb Sauce served with
Mashed Potatoes and Seasonal Vegetables

Lobster Ravioli with Shellfish Bisque, Prawns, Tarragon, Garlic and touch of Cream
Parmigiana "’ Aubergines baked with Tomato Sauce, Mozzarella, Parmesan and Garlic

Vegan Wellington™® with roasted Vegetables and Potatoes

DESSERTS

Classic Tiramisu - Mascarpone Cream on Soaked Ladyfingers in Coffee,
Chocolate Chips, Aromatic Wine, decorated with Dusted Cocoa

Baked Cheesecake with Berries Coulis (6% PP

Zuccotto - Ice Cream Cake with Amaretto Syrup, Vanilla Cream, —
Chocolate Sauce and Coconut Flakes /

Warm Chocolate Brownie served with Vanilla Ice Cream P
Artisan Cheese Platter with Biscuits and Chutney F. 6 S h
Mixed Ice Creams or Sorbets ! !

Dessert Wine,
Limoncello, Amaretto or

Ter W&h/. . Sambuca
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