STARTERS
Tomato and Red Pepper Soup

Balsamic, warm bloomer
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Chicken, Ham & Black Pudding Terrine
Ciabatta croutes, plum and apple chutney

Smoked Salmon & Prawn Cockrail
Avocado, beetroot, cucumber, crab fritter

Wild Mushroom Arancini
Tomato sauce, walnut pesto, parmesan (V)

MAIN COURSE
Surf & Turf

Grilled Rump Steak, garlic butter tiger prawn skewers, fries,
salad, onion rings

ContiNgDuck Leg

Sausage and W]’lite bean CQ,SSOll]Gt, tender stem rosémary jUS

Roast Salmon Fillet
Sweetcorn succotash, fondant potato, lobster sauce, basil oil

Butternut Squash& Lentil Wellington
Spiced potato mash, coconut curry sauce (VE)

DESSERT

Chocolate Assiette To Share
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Chocolate cheesecake, brownie, white chocolate panna cotta
profiterole, chocolate torte, salted caramel ice cream

Cheese Board To Share
Selection of cheeses, crackers, sweet onion chutney, fruic cake,

grapes and celery

Chocolate Cheesecake
Raspberry sorbet, raspberry coulis (VE)

TO FINISH
Finch Bakery Blondie & Cockrail

Cherry, Disaronno, Almond, Cherry ice cream



