Table D’Hote Menu
Sample

Homemade Soup of the Day
With Crusty Bread & Butter

Thai Style Crab Cakes
With a Sweet Chilli Sauce

Asparagus Spears Wrapped in Parma Ham
Served on Grilled Beef Tomato with a Balsamic Vinaigrette

Chilled Mango & Lime Parfait

Decorated with Tropical Fruits

Smoked Salmon & Prawn Roulade
With a Lemon Oil Mayonnaise

* * * %

Rosemary & Garlic Studded Roast Leg of Lamb
With a Toasted Pine Nut Jus

Carved Gressingham Duck Breast
On a Herb Rosti Potato & Cherry Brandy Sauce

Pot-Au-Feu of Swordfish, Mussels & Tiger Prawns
In a Shellfish Bouillon

Pan Fried Chicken Strips
With Penne Pasta in a Carbonnara Sauce & Parmesan Cheese

Char Grilled Hessle Pork & Herb Sausage Ring
With a Roasted Shallot Gravy

Stir Fry Vegetables
With Egg Noodles

* * * %

Please Ask to See Today’s Dessert Menu
Coffee & Mints

£26.00 per person for 3 Courses
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Please ask for more information on this menu if you have an allergy;
regrettably, we cannot guarantee that any of these dishes are completely free from traces of nuts.
It is our policy not to use any genetically modified food



