


€32 per person (€38pp with dessert)

Your Choice of 2 Hot Dishes 
selected from the following 

Creamy Fricassee of Chicken Fillet & Peppers
Cooked in a White Wine Cream Sauce (7)(9)(12) 

Sirloin of Beef Strogano�
with Pickled Gherkins, Mushrooms, Dijon Mustard Sauce (7)(9)(10)(12) 

�ai Curry with Choice of Chicken or Beef
with Sauteed Vegetables & Sa�ron Infused Rice (2)(9)(12)

 Bu�ermilk Marinated Fillet of Chicken 
Coated in a Lightly Spiced Southern Fried Crumb (1a)(7) 

Cajun Salmon wrapped
in Parma Ham with a Coriander Cream Sauce (4)(7)(9)(12) 

Beef Lasagne
topped with Melted Mozzarella and Basil Dressing (1a)(3)(7)(9)(12)

Rich Sirloin of Beef
Bu�on Mushroom & Guinness Casserole (6)(7)(9)(12) 

Homemade Spicy Lamb Meatballs
Slow Cooked in a Sweet Tomato Sauce (1a)(3)(9)(12) 

Supreme of Chicken wrapped in Bacon
with a Red Pepper, Courge�e & Lemon Balm Sauce (6)(7)(9)(12) 

Mild Madras Curry
 with a Choice of Chicken or Beef (1a)(6)(7)(9)(10) 

Chargrilled 8oz Beef Burger
served with Sauteed Onions served with a Cracked Black Pepper Sauce 

(6)(7)(9)(12)

With 4 Salads
 Penne with Sundried Tomatoes, Roast Red Peppers & Freshly Chopped 

Basil Leaves (1a)(3) 

Crushed Baby Potatoes with Chopped Baby Spinach, Tossed in a Creamy 
Mayonnaise (3)(12)

Mediterranean Cous Cous Salad with Fresh So� Herbs & Lemon Zest (9) 

Dressed Mix of Lolo Rosso, Oak Leaf, Frizze Leaves (7) 

And 1 Side
 Creamed Potato / Garlic Potato / Baby Potatoes / Sa�ron Rice / Basmati Rice 

/ Chunky Fries / Honey Roasted Root Vegetables / Penne Pasta  

And 1 of the Following
Cheesecake of the Day (1a)(7) 

Warm Apple & Mixed Berry Crumble (1a)(7) 

Lemon Meringue Pie (1a)(3)(7) 

Chocolate Brownie Served with Vanilla Ice Cream (1a)(8a) 

Warm Apple Pie (1a)(7) 

Fresh Strawberry Meringue Nest with Chantilly Cream (3)(7) 

Meringue Roulade with a Mixed Berry Compote (3)(7)


