
Garden Vegetable Soup 

Served with fresh bread roll

Warm Chicken and Mushroom Bouche 

Chicken, fresh herbs, button mushrooms, white wine cream sauce, served in a warm hollow puffed pastry 

Classic Caesar Salad 

Bacon lardons, herb croutons, cos lettuce sprinkled with parmesan cheese 

Beetroot and Candied Walnut Salad 

Roast beetroot with candied walnuts, cherry tomatoes, segmented orange and mesclun salad, raspberry balsamic

Braised Featherblade of Beef 

Slow cooked featherblade of beef in stock vegetables, red wine reduction 

Pan Roasted Chicken Supreme

Crispy skinned chicken supreme with a white wine velouté & garlic pesto

Seared Hake Fillet

Hake fillet with a Chardonnay cream sauce

Above served with a selection of fresh market vegetables and potatoes

  

Thai Red Curry 

Vegan Thai style red curry with sweet potatoes and asian vegetables, prawn crackers, steamed corriander and basmati rice

Deep Filled Apple Pie 

Served warm with soft vanilla ice cream

 

Cream Filled Profiteroles 

Drizzled in Chocolate Sauce, fresh dairy cream

Lemon Tart

Topped with raspberries and Chantilly cream 

Chef’s Oreo Cheesecake

Served with dairy cream

Tea or Coffee
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 Garden Vegetable Soup 

Served with fresh bread roll

Garlic Bread

Toasted garlic ciabatta with or without melted cheddar cheese

Melon Plate

 Selection of honeydew, galia & watermelon slices

 

Half Portion of Adults Mains

 Served with creamy mash, veggies and rich roast gravy  

Crispy Chicken Strips

 With french fries  

Local Pork Sausages

With french fries or mash and veggies

Kids Pasta 

Served with tomato sauce

 

Selection of Ice Cream 

Belgian Waffle

Warm, sweet waffle topped with sliced banana, vanilla ice cream &

butterscotch sauce

Chocolate and Hazelnut Brownie

Warm chocolate & hazelnut brownie with vanilla ice cream, chocolate sauce

& chocolate sprinkle
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12 years of age & under 


