Your Execut

eased to offer a specially created Gala
i enjoyment this evening

> some dishes with

Starters

- i that combine the British tradition

P&O € Marbled Gam -
" oard a P&O Cruises | § Oxford Sauce, Quince |
oach. The dishes featuree | L
 Lam sure you will love®. ‘ Oak Smoked Scott
ST " Capers, Red Onion 2
| Soup
; Petite Marmite
Baguette Crisp Br
FRESH ASPARAGUS SPEARS | ] Ma[n CGL@'
e B ar & Mousseline with Fines Herbes (v)
4 Pan-fried Sea B:
CREAM OF MUSHROOM AND WHITE WINE SOUP | - Saffronice il
2 | | DR Mint Crusted
AY SAUCE Dauphinoise Pota
NGLAND SPLIT LOBSTER IN MORNAY S/ ‘ s
i -L o L- f Truffle Creamed Po =5 and Parmesan Pangrattato, Breast of Gressingh:
PROSECCO POACHED STRAWBERRIES
) : i Langues de Chat Biscuit
Today s Recommended Wines

tanson Gold Label, Brut, Vintage 2005 £48.00
ntene nose revealing notes of candied fruits, grape jam, acacia and lime.
A full bodied, rich and complex wine with a long lasting finish. '
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Sancerre, Domaine du Nozay £22.50

Multt ~ award winning Sancerre from 3 passionate, winemaking family.

A perfect accompaniment for seafood and Goat's cheese Souffle.
Bordeaux Red
Corney & Barrow Saint-£milion £24.95

Founded m 1780, Comey & Barrow has used centuries of experience to seek aut
best producers o Bottle under its own label. This is 2 Merlot dominated b
WA from ane of the most famous wine regions in the world,
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