





MAIN COURSE

> Rich red wine blade of beef with baby onions, mushrooms and bacon with dauphinoise potatoes and fine beans
> Chicken wrapped in pancetta, mashed potatoes with baby carrots, seasonal greens and thyme jus
> Slow roast shoulder of lamb with rosemary buttered potatoes, carrot mash and tenderstem broccoli
> Roast sea bass with shrimp and saffron broth, parsley mash and wilted greens
> Pan fried chicken breast with paprika roast potatoes, Yorkshire pudding, sage and onion stuffing
with seasonal greens and & gravy
> Pork tenderloin medallions in a Dijon mustard cream sauce with crushed new potatoes, steamed carrots
and seasonal greens
> Lemon and herb marinated aubergine steak with curried potato, lentils and butternut (vg)
> Open ravioli of wild mushroom, vegan cheese and basil oil (vg)
> Canon of Welsh lamb with fondant potato, ratatouille, seasonal greens and basil gravy (E7.50 per person supplement)

> Fillet of beef with grilled mushrooms, creamy mash, roast roots and thyme jus (E7.50 per person supplement)




































