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DINING

WITH

DISTINCTION

WINE TASTING DINER

Country Farmhouse Pate with mixed leaves & crusty bread
French Onion Soup with melting cheese vrouton
Minted Lamb Henry with rosemary creamed potatoes & pan gravy
After Eight Brownie Cheesecake with fresh cream

25 Mar

Italian Antipasti & Sun Dried Tomatoes with salad, olives and ciabatta
Chunky Minestrone Soup with parmesan shavings
Prosciutto Wrapped, Mozzarella & Basil Stuffed Chicken with pesto crushed potatoes and white wine
sauce
Tiramisu Torte

17" Jun

Prawn Mousse & Smoked Salmon Ribbons with rocket salad and a lemon dill dressing
Broccoli & Mushroom Soup with fresh chives
Aberdeen Angus Beef Rump with thyme infused mash and Dijon mustard sauce
Malteser Honeycomb Torte with fresh cream

23" Jul

Hoi Sin Shredded Duck with rocket and spring onion salad
Red Pepper & Butternut Squash Soup with fresh basil
Garlic, Herb & Pepper Topped Chicken Breast with white onion sauce
Double Chocolate Fudge Cake with fresh cream

10 Sep

VEGETARIAN OPTION

Caprese Salad with Balsamic
Charred courgette, lemon and Goats Cheese Tart

Mar




Caprese Salad with Balsamic
Charred courgette, lemon and Goats Cheese Tart

Jun

Roast squash with goat’s cheese & puy lentils (BBC)
Aubergine, tomato & halloumi pie

Jul

Roast squash with goat’s cheese & puy lentils
Aubergine, tomato & halloumi pie

Sep




