£49.50 per person
STARTERS

HOMEMADE LEEK AND POTATO SOUP (V)

| }RICKWALL PRAWN AND FRESH CRAYFISH COCKTAIL (GF)
yakG

reenland prawns and crayfish, served with crisp iceberg letfuce and
L topped with a Marie Rose sauce)

BLUE CHEESE AND MUSHROOM TART (V) P
(Served with garlic mushrooms)

SPICED AVOCADO AND SMOKED SALMON SALAD
(With créme fraiche)

PAN FRIED FRESH KING PRAWNS (GF)
(Served with a lemon sauce)

DUO OF MELON (GF)
(Served with Parma ham)

PORK AND CRANBERRY PATE (Can %
)Served with hot toast and onerc&




FILLET OF SEABASS (GF)
(Served with café de Paris sauce)

ROASTED LEG OF LAMB
(Roasted leg of lamb, finished with gravy and mint sauce)

SLOW COOKED DUCKLING (GF)
(Served with an orange and grand Marnier sauce)

SPINACH AND RICOTTA CANNELLONI (V)
d pasta with rich tomato sauce and finished with Béchamel sauce and|
cheese)

BRAISED FEATHER BLADE OF BEEF
(Braised in a red wine, mushroom, pepper and onion gravy)

POACHED FILLET OF SALMON
(Served with a prawn and parsley sauc

FILLET OF PORK IN PANCETTA




ITALIAN TIRAMISU (V)

AFFOGATO (V)
(A shot of espresso served with a scoop of ice cream)

RASPBERRY CREME BRULEE (V)
(Served with fresh raspberries)

PROFITEROLES (V) _
(Served with chocolate sauce) -\

STICKY TOFFEE PUDDING (V)

RED CHERRY CHEESECAKE (V)

FOLLOWED BY COFFEE OR TEA




