SET MENU z17.95

STARTERS

Cream of Tomato & Roasted Red Pepper Soup
served with warm ciabatta

Moules a la Creme
steamed open in a white wine cream sauce and finished with fresh parsley

Char-grilled Green Basil Chicken Skewers
with homemade tomato & chilli jam

MAIN COURSE

Corn-Fed Goosnargh Chicken Supreme
resting on roasted Mediterranean vegetables in a tomato sauce

Wild Mushroom, Leek and Pea Risotto finished
with truffle oil

Roasted Hake Fillet
on a bed of caper and lemon crushed new potatoes, finished with beetroot crisps

DESSERTS

Chocolate Terrine
served with pistachio caramel and vanilla ice cream

Limoncello Cheesecake
served with double cream



