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A medley of diced avacado, tomato and Greenland Prawns bound in a lemon dressing and rested on a nest of mixed leaves.

Or

Parisienne pearls of honeydew Melon gently poached in a brandy cream sauce and sprinkled with grated nutmeg.

A horseshoe of gammon oven baked with honey, mustard and Demerara glaze, served with a traditional Cumberland sauce.

Or

Afillet of plaice rolled around chopped baby spinach and baked in seasoned white wine and butter, enrobed with a parsley and

lemon cream sauce.

Plus Vegetarian option if required

Served with Chef’s choice of Potatoes and seasonal vegetables

A Selection of Homemade Sweets

Coffee and mints served in the Lounge




