                    “JANUARY 2012” 

       2   COURSE  MEAL  £20.12  (For two)

Choice of Starter OR Sweet, Main Course, Tea or Coffee
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Fan of honeydew melon with spiced cranberry and raspberry coulis

Sliced egg on a bed of lettuce, with baby prawns, toasted croutons and caesar dressing
Thin slices of roasted teriyaki and ginger beef topped with waldorf salad

Sliced mushroom vol au vent with garlic and bacon sauce


Soup of the Day or Vegetable Broth

**********

Grilled 8oz Sirloin served with roasted tomato and chilli onion jam (£2.50 extra)

Escalope of Chicken served with banana & pineapple fritters, with a bacon & sweetcorn sauce

Cajun spiced chicken on little gem lettuce, pickled beetroot and lime mayo  

Grilled fillet of salmon with garlic, chilli and ginger butter

Roast silverside of beef served with traditional Yorkshire pudding 

Pan fried pork chop with creamy cinnamon cabbage and apple compote

Vegetable & potato cake with red onion chutney
 SERVED WITH A GARNI OF CHEFS VEGETABLES AND YOUR CHOICE OF:- 

Chips, Creamed, Champ or Garlic Potatoes

Please ask a staff member for the choice of dessert 

Served Monday – Thursday  5.00 p.m. – 9.00 p.m. in 

Vine Conservatory or Elliots Bistro 

