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HE carrwHEEL VALENTINES
DINNER AND DANCE

£29.95 PER HEAD SUNDAY THE
14 OF FEB

FANNED MELON
I SERVED WITH A RASPBERRY COULLIS
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F’ATE DE CAMPAGNE & SMOKED AUSTRIAN CHEESE
SERVED WITH CUMBERLAND SAUCE & TOASTED CIABATTA BREAD

R EoIor ) A PLATTER OF NORWEGIAN PRAWNS
CHAMPAGNE & SERVED WITH A BRANDIED MARIEROSE SAUCE
S:EDR:I?;'IE_ GARLIC MUSHIR:??&% Y\ﬁ:l'j—l STILTON

MELON TUSCANY

MELON WEDGE TOPPED WITH PRAWNS & MARIE ROSE SAUCE

TOMATO & BASIL SOUP
OR

WINTER BERRIES & BRANDY SORBET

ABERDEEN FILLET STEAK CAFE DE PARIS £ 3.50 EXTRA
BORDELAISE SAUCE TOPPED WITH GARLIC BUTTER OR PLAIN GRILLED
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SUPREME OF CHICKEN MONTMORENCY
FILLET OF CHICKEN STUFFED WITH FRESH BASIL & MOZZARELLA,
COMPLIMENTED WITH A SWEET PEPPER SAUCE
POACHED FILLET OF SCOTTISH SALMON
ACCOMPANIED WITH PRAWNS & LEMON DILL SAUCE
CAREMALISED LOIN OF PORK
SERVED WITH A SWEET AND SOUR SAUCE
RACK OF LAMB £3.50 EXTRA(NOT FOR THE FEINT OF HEART
SLOWLY ROASTED & SERVED IN A MINT FLAVOURED DEMI-GLACE SAUCE
TwO BREASTS OF DUCKLING
WITH A PLUM AND GINGER JUS
VEGETARIAN DISH
MUSHROOMS STUFFED WITH SPINACH AND RICOTTA CHEESE BAKED IN A
CREAM SAUCE
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(] DANCING TILL 12
HOME-MADE SWEETS FROM THE TROLLEY WITH OUR
RESIDENT
COFFEE AND DINNER MINTS D.J
8-1-10
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