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Starter

Marinated Sea Bass with Herb Salad & Pink Pepper Corn
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Salad of Roast Filet of Venison with Raspberry Vinaigrette
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Creamy Pumpkin Soup with Pumpkin Croquette
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Baked Stilton Cheese Souffle with Walnuts
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Main Course

Filet of Salmon with Saute Potato & Seasonal Vegetable
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Traditional Roast Beef with Yorkshire Pudding & Vegetables
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Filet of Cornfed Chicken with Mushroom en Croute
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Roast Partridge with Braised Lentils,
Bacon & Brussels Sproutr (+£2.50)
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Grilled Fresh Lobster with Basil & Tomato Sauce (+£3.00)
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Dessert

Tart Tatin of Pear & Rosemary and Caramel Sauce
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Crape Orange Butter Sauce & Chocolate Ice Cream
Crape Suzette
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Fruits Pound Cake with Mince Meat & Vanilla Ice Cream
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Chocolarte Fondant with Caramelized Almond
77 ) FMKRDE»PVF aaL— b7 IV



