STARTERS

Thai Cod and Prawn Fishcake
served on a Warm Sesame Seaweed and a Sweet Chilli Dipping Sauce drizzled with Lemon Oil

Leek and Potato Soup
with Garlic and Herb Croutons

Warm Ham Hock Salad
with Pickled Beetroot Chutney, Baby Gem Lettuce and Toasted Rosemary Focaccia Croutons

Garlic Mushrooms
in a Creamy Perl Las Cheese Sauce with Garlic and Parsley Ciabatta

MAIN

Baked Chicken Supreme
with a White Wine and Mushroom Sauce

Celtic Pride Roast To}yside of Beef
with Pan Juices and Yorkshire Pudding

Roast Loin of Welsh Pork
with Pan Juices and Apple Sauce

Pan Fried Seabass
with a Chorizo, Caper, Prawn and Dill Butter

Stuffed Aubergine with Mushroom and Spinach
topped with a Pesto Crust and Red Pepper Purée

DESSERT
Warm Gooseberry and Bramley Apple Treacle Crumble Tart

served with Custard

White Chocolate and Strawberry Cheesecake
served with Clotted Cream

Fresh Fruit Salad

Selection of Ice Creams or Sorbet

Tea/Coftee




