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Beef, Ale and Mushroom

Fasolada

Grilled s

Your Executive Chef is Andy Yuil

Starters

fushrooms in a Puff Pastry C.

Graviax of Salmon*

Smoked Ham Rillette

N, ha 3¢ 3 lig
Summer Melons

Atlantic Prawn Cockt.

Main Courses

i.o:h Duar szwmon

tone Bass Fn!Fex with a D?mn Crab and Or

Slcn Brawsed Lanb Shank

Tomato and Mozzarella Gnocchi

Grilled Salmon Fillet

Pan-fried Chicken Breast

ase

Cobb Salad

range Bisque

AISE S3UCE

USA New England Crab Cakes

Desserts

Tate & Lyle Golden Syrup Sponge Pudding
Sauce

chnco\aze Trulne Torte

Greek Yoghurl and Hunev Sem‘freddo

Fresh namna! Fruit Salad

Cheeseboard

A Selection of Regional British and Continental Cheese with Biscuits

Recommended Wine

South African Whlte Saungnon Blanc Oahle View, Westem C‘ape £1595

French White: P:cpmﬂ de Pinet, La Viste, Cobeauxdu Languedoc £1725

scented retreshing whiass

This wine s fro

Italian Red: Amarone della Valpolicella Villa Belvedere, Veneto £3225

Full bodied rich complex wine with flay of plums; blackbermes and raising,

American Red: Old Zinfandel, Delicato Family Vineyards, California  £17.95
A concentrated wine with rich, dark fruit and spicy oak Ravoces.

Dessert Wine: Sauternes (75ML) £3.25

Cognac 3
Graham's Port

e




