Sﬂmple Meni 7

Starters

Soup of the Pay
Feta and olive salad

Home Made Chicien Liver pate with toasted baguette

Main Course

Chicken Breast with a ginger and litchi sauce
Fillet of Salmon on asparagus with a Hollandaise Sauce

Pumpkin stuffeol with peppers, tomato and white wine with mozzarella gratinated
topping

ALl Matn courses are served with Potatoes § Seasonal vegetables
besserts

Strawberry Cheese Cake
Chocolate Sponge with a Chocolate Sauce

Selection of lce Creavn with bra vwa chocolate sauce

£20.00 Per Person



