THEME BAR LUNCH SWEET DINNER
‘A TASTE OF INDIA’
Chicken tikk | Peppered pork steak with Pear & hazelnut sponge & | Poached salmon with chive
1cken tikka masalaf, eee apple & brandy sauce custard hollandaise
MONDAY Vegetable balti ‘ ., — 0 ‘ PP Y
. ‘ Goats cheese & spinach tart Cannelloni Verdi
Rice & Naan Bread
‘ORIENTAL NOODLE’
. . Chicken & mushroom pie Bread & butter pudding BBQ spare ribs with sesame rice
TUESDAY Beef in black bean & ginger sauce

Stir fry vegetables & sweet chilli Spanish omelette Ratatouille with tagliatelle &

Sauce garlic bread

Egg noodles & prawn crackers

‘BANGERS & MASH’
Moroccan Lamb with fruity | Fig & almond tart Beef lasagne

WEDNESDAY Cumberland sausage COUSCOUS
Vegetarian sausage Mushrooms on toast with poached
i . Jumbo Yorkshire pudding egg & hollandaise sauce

Grain mustard mash, onion gravy & | \ith vegetable provencale

mushy peas

‘PIZZA PARLOUR’

Hawai Ham & o Spicy chicken enchiladas Warm chocolate brownie Spanish meatballs with chorizo,

awailan — Ham & pined with salsa sauce & chocolate sauce tomato sauce & rice
THURSDAY Margherita — Tomato,

basil Sag aloo with deep fried Vegetable chow mein
cauliflower

Potato wedges

‘FRIDAYS FISH SHOP’
Lamb kofta with mint Apple & cherry pie & Breast of chicken with parmesan

FRIDAY Beer battered fish yoghurt custard crust

Vegetable spring roll

Chip shop chips & peas

Veggie mince & sweet
pepper lasagne

Mixed mushroom stroganoff &
rice

SATURDAY & SUNDAY -

W3-16.5.10

Brunch




