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Tuesday 14th February 2012

Bookings being taken now in the Clubhouse

Menu

Fresh Mussels cooked in a Tomato White Wine & Basil Broth served with a
Crusty Roll & Butter

Salami & Sundried Tomato Bruschetta served with a Mozzarella Salad

& Basil Dressing
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Pan Cooked Lamb Cutlets accompanied by a Rosemary Potato Cake draped with a
Red Wine & Mint Jus served with Fresh Seasonal Vegetables

Oven Baked Cod Steak laid on a bed of Basil Creamed Potato with a
Tomato & Caper Relish

Char-grilled Ribeye Steak served with a Béarnaise Sauce, Chunky Home-made
Chips, Onion Rings, Spinach & Baby Carrots

Oven Baked Chicken Breast filled with Asparagus & Smoked Cheese in a White
Wine Tarragon Sauce served with Wild Mushroom Rice, Spinach & Baby Carrots

Oven Baked Root Vegetable Crumble bound in a White Wine Tomato Sauce topped
with Mozzarella served with a Mixed Salad
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Home-made Short Bread Stack with Fresh Strawberries & Vanilla Cream
drizzled with Strawberry Coulis

Rich Dark Chocolate Cheesecake served with Home-made Raspberry lcecream
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£23.95 per person @

Lemon Meringue Pie & Cream

Créme Brulee with Wild Berries
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Coffee & Mints




