DlN N ER M EN U ON E $39.90 per person (three courses)

ENTREE selections ( 2 choices only)

o Coriander & Coconut in/uéea/ Pumphin Soup
o Dhtato, loch and ham soup
e Souohed salnon and Wallof selid
e Lolly pop chicken wings with a lome and il drossing
e« Chichen Cacsar salad
o Spinach and ricotta Cannolloni
e Prawn cochtail

° /éauio/i padfa w[f/L /)edfo or éoégnaide dauce
o Cruméw/ ﬂéé /&//elfé on a /emon ana/ /Leré da/éw[

° o[)(lWLé :ialfay wilf/L rice pi/a/

. _/4:Jian tastin /alffer
7P
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. DlN N ER M EN U ON E $39.90 per person (three courses)

Main Course selections ( 2 choices only)

o Shuw coohed Wastard crusted roast boof with gliten free domi

rce and soasonal bahed vogelablos
e Char Goilled Chichen Broast
with roasted popper gluze and steamed English greens
o Lumb wollington parcels , buttered mash & stoamed vegota-
bles
o Spiced Pamphin lasagna
o Geilled Jillots of market fresh fish, , lomon and lime bunre

é/anc jauce

L4 S/OW éaéea/poré ée//, app/e g/aze dl’LJ roadfea/ l”OOt uegetaé/ed
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. DlN N ER M EN U ON E $39.90 per person (three courses)

Dessert menu selection (2 choices only)

Individual pavolova topped with fresh berny and passion fuit
sauce
o Rum and raisin fussed chocolute mousse
Phidbark & Appls crumbls. served with dowble thickened

croam

Skicky date pudding ,caramel sauce & clotted croam

o Bread and butter pudding wit crime anglaise

e Chocolute mud cake
o Buihed Berry and vicotta choese cake
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