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Smoked Fish Terrine
Served with Toasted, Orange & Chicory Salad

Atlantic Prawn Thermidor
With a warmed Cheese Sauce

Melon Salad with ‘San Danielle’ Italian Parma Ham
Served with Rocket Salad

~

Lamb Cutlets with Minted Cucumber Salsa
Served with Buttery Mash Potato mixed with Spring Onions & Black Pepper
Carrots and Butter Beans and a Mint & Orange Gravy

Wild Salmon Fillet with a Herb Crust

Served with Baby Carrots & New Potatoes

Stuffed Chicken Breast a’la Roma
Stuffed with Ricotta Cheese, wrapped in Spinach
and served with Crunchy-Topped Asparagus & Courgettes

Mille Fuille of Mediterranean Vegetables
Crowned with Rich Tomato Sauce, served with a Green Salad

Belgian Chocolate Mousse
Dressed with Flake Chocolate

Crushed Mandarin Cake
With Mandarin Syrup Glaze & Double Chocolate Ice Cream

English & French Cheese Board
With Chutney, Apple & Biscuits

Coffee and Chocolate



