
gold menu
 

STARTERS
 

NORTH ATLANTIC COD GOUJONS SERVED WITH HOUSEMADE TARTAR SAUCE

SMOOTH CHICKEN & PORK LIVER PATE, TOASTED BREAD & RED ONION CHUTNEY

CHEF'S MARKET FRESH VEGETABLE SOUP

PAN-FRIED GARLIC MUSHROOMS WITH FRESH GARDEN HERBS

 

MAINS
 

FLASH GRILLED FILLET OF BEEF MEDALLIONS, WITH A CREAMY PEPPERCORN

SAUCE 

 ATLANTIC COD FILLET  "A LA PLANCHA" WITH A ROASTED GARLIC & OLIVE OIL

DRESSING

SLOW ROAST GRASS FED WELSH LAMB WITH A ROSEMARY & RED WINE JUS

MARINATED FILLETS OF CHICKEN WITH A SPICED COCONUT & BELL PEPPER

SAUCE

VEGETARIAN DISH OF THE DAY

 

 
(ALL SERVED WITH A CHOICE OF HANDCUT CHIPS OR NEW POTATOES)

 

DESSERTS

 
HOMEMADE VANILLA CREME BRULEE

BLACKCURRANT & WHITE CHOCOLATE CHEESECAKE

 


