
 

 
Option 

No. 

 

Starter 
 
 

Chef’s Home-Made Soup with Crusty Bread (V) 
or 

Traditional Prawn Cocktail with Rose Marie Sauce & 
Buttered Sourdough. 

 

 
 

Main Course 
 

Slow Cooked Lamb Shank with Red Wine Jus with 
Minted Mash and Seasonal Vegetables 

or 
Pan-Fried Stone Bass with Hollandaise Sauce, 

Creamed Potatoes Spinach & Asparagus 

or 
Tuscan Style Gnocchi (V) 

Served with seasonal vegetables 


 
 

Dessert 
 

New York Cheesecake with Mixed Fruit Compote 
or 

Warm Pear & Almond Tart with Ice Cream 


 
 

Coffee or Tea  



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