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Served with toasted homemade bread and seasonal salad garnish.

Or

A symphony of melon pearls, orange and grapefruit segments seeped in Midori liqueur.

Pan fried medallions of pork fillet flamed in brandy with diced onion and finished in a Dijon mustard sauce.

Or

Gently cooked in seasoned white wine and butter, served coated in a caper and tarragon hollandaise 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




