Starters

Salad Lyonnais
An Organic Salad with Smoked Bacon, Croutons and Poached Eggs

Potato & Leek Soup
With Créme Fraiche

Homemade Fish Cake
Smoked Cod & Salmon served with Lime Jus

Stuffed Cheesy Mushroom
With Garlic Butter

Deep Fried Brie
Served with Compote of Red onion

Carpaccio Salmon
Marinated in Olive Oil and Lemon Juice served with Cream of Horseradish

L

Main Course

Wok Chicken Sangai
Chicken marinated in Ginger, Chilli, Lemon Grass, Coriander and Soya Sauce served
with Noodles and Crunchy Vegetables

Seafood Delight
Salmon, Cod, Prawns, Mussels and Lemon Sole, served with Créme of Saffron

Pan Fried Pork
Pan Fried Pork Fillet set on a bed of Mange tout and served with Orange and
Ginger Sauce

Cantonese Duck
Oven Baked Half Duck set on Stir-fried Vegetables and served with a hot
Cantonese Sauce

Rack of Lamb
With Ratatouille and Garlic & Rosemary Jus

Grilled Sirloin Steak
Cooked to your liking and served with Bushmills Sauce

Chefs selection of Vegetables and Potatoes



Sweets
Warm Chocolate Fudge Cake
Served with Honey and Almond Ice Cream

Lemon and Passion Fruit Cheesecake
With Mango Coulis and Chantilly Cream

Homemade Banoffee Pie
Served with Baileys Cream

Selection of Cheeses
Served with Fruit Chutney and Cheese Biscuits

¥

Tea / Coffee & Mints



