
Dinner Menu

Chefs Homemade Soup of the Day

Feta Cheese and Sundried Tomato Salad V

Smoked Salmon Platter*

Choice of Chilled Fruit Juice V*

**********

Roast  Duck
with orange and pineapple sauce

Braised Lambs Liver in a Rich Onion Gravy

Baked Fillet of Bream
with a prawn and parsley butter

Vegetable Moussaka V*

**********

Served with seasonal fresh vegetables and potatoes 

**********

Apricot Bakewell and Custard
served with clotted cream

A Selection from the Dessert Menu

*********

A selection of Cheese and Biscuits

*********

Freshly Filtered Coffee and Mints in the Lounge

*Healthy Eating Option      V Vegetarian


