LU NCH - 2 Course f24.95p'p | 3 Course 527.95pp'
DINNER - 2 Course £29.95pp | 3 Course £32.95pp
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23 e STARTER
e . ~ ‘Lentil'Soup
el tyiite A Served with corn pita bread
- '.: . - .
2 SehE A , Smoked Salmon Avocado ' o
et S Smoked Salmon with avocado salsa dressed with pomegranate sauce 3 : _ .
Lo, : . Grilled Halloumi . A o 3B -
. A Served with corn pita and garnish of salad-
A e - Muska Borek % » i -
a . Filo pastry toped with sweet chilli sauee garnish of salad
o - Garlic Prawn ? i .
Vil . «  King prawns sautéed in an olive oil, garlic and hot chilli pepper dressing served with tortillas bread s
L o s ) : w *-Chicken Liver Pate
sleag Peppered chicken liver couvoisier pate served with real ale onion chutney
P  MAIN - .
2 3 I - * !.a:.l“-{: :.3
s B Skirt Steak A3 o
» ¢ L aaiEs . Served with seasonal vegetables, sautéed'potatoes and red wine mushroom sauce s :
: ® AR e 3 . .
SRR 1) : P ) Sirloin Steak : : :
: 5 i Served with the season vegetables and sauté potato o0 ® <
B ‘ : ®
Bt : : Chicken Arazona
i o Chicken breast in white wine and creamy mushro8m sauce, °
; + served with sautéedhpotatoes and seosoned vegetable$
. . k]
3 o . imam Baylldl (vVG) . : : .
Aubergine dehcotely fried and stuffed with-mixed of onion, garden peas, mushroom, : i °
. bell pepper carrots, sweet corn, ch:ckpeas and courgette, served with rice and salad
e ; Grilled Seabass Fillet. ! B
® Garlic and white wine sduce served with seasonal vegetables and sautéed potatoes ¢
i 5 8 : 6 Roast Turkey « A < N . .
* ., Roast Kentish turkey served with bacon wrapped chipolata, herb stuffing, ~ ©  -* ° L >
¢ .5 -t seasonal vegetab/es roast . potatoes and homemade gravy A
¥ "7’ 7 p 7 ® 2 L]
Ry =7 ; : Chlckgn Shish : %, 1IN
4 4 " Marinated chicken served with rice and salad « . 2
g ‘il S 2 s
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ol et DESSERT s
: - Chocolate Fudge Cake - ; %
“*\\.__.- g .
3 . Sticky Toffee T\ 7/~ : : "




