ROTYAL WEDDING LUNCH SPECIfIL
f25

Served: 12 noon — 5.30 pm

STARTERS

Soup of the day
Smoked salmon, prawn & avocado salad
Cognac perfumed Marie-Rose sauce / croutes

Parmaham, mozzarella & heritage tomatoes

basil infused olive oil / balsamic reduction

Grilled goat’s cheese salad

onion marmalade / mixed leaves / fruit coulis

Fried whitebait & squid

Aloli / lemon

MAIN COURSES

Sirloin steak Diane (6-0z) *

mushroom, shallot, mustard & Cognac sauce

Fillet of sole Princess *
green & white asparagus / lemon, thyme & Champagne sauce
Salad of grilled chicken & smoked duck
French beans / boiled eqg / tomato / honey & mustard vinaigrette
Grilled fillet of salmon Vierge *
chilled sauce of roasted tomatoes, capers, basil & lemon / baby leaves garnish
Crespolini with spinach & goat’s cheese

tomato sauce/ cheese glaze / roquette leaves

*served with Chef’s selection of vegetables and potatoes, otherwise served as described

Desserts
Choose from our selection of homemade desserts or cheese

for parties of & or more a discretional 12% gratuity will be added to your bill

Please inform us of any allergies or special dietary requirements

All our dishes are cooked in our kitchen, where nuts, gluten & other allergens are present, therefore we cannot guarantee that

the food is completely free from their traces.



