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Seafood Stack
Cromer Crab, Greenland Prawns with riblbbons of Smoked Ay -
Salmon, Iceberg Lettuce & Bloody Mary Sauce ‘)),(\
1

Baked Red Onion & Goats Cheese Tart (v) \>

On Balsamic Dressed Leaves

Home-made Chicken Liver and Cognac Pate
Plum and Apple Chutney & Toast
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Scottish Sirloin Steak Diane
Chunky Chips, Diane Sauce & Garden Peas

Honey-Roasted Duck Breast
Baby Roast Potatoes, Braised Red Cabbage &

Cointreau & Orange Sauce

Breast of Chicken with a Ricotta, Basil & Sundried

Tomato Stuffing, wrapped with Pancetta
New Potatoes, Roasted Vine Tomatoes & White Wine Sauce

Seabass with Mediterranean King Prawn
Garlic Butter, Crushed New Potatoes with Wilted Spinach

Homemade Vegetable, Gruyere & Nut Roast (V)
Provencal Sauce, New Potatoes & Salad
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Chocolate Brownie
Chocolate Sauce & Vanilla Ice Cream

Toffee Cheesecake, Toffee Sauce
Vanilla Ice Cream

Poached Berry Meringue Roulade
Vanilla Ice Cream
Coffee and Chocolates
£40.00 PER PERSON

Deposit of £10.00 per person is required at the time of booking

Disco DANCING THE
NIGHT AWAY
UNTIL

1.00AM




