CA.C.S5.S A DINNER Menu 2.

~Starters~

Home-made Vegetable Soup
Melon in Melon Liqueur
Duck and Orange Pate

~Main Courses~

Cod Fillet on a Bed of Spring Onion Mash
Chef’s Special Salmon-and-CreamWiilZeek Sauce and Seasonal Vegetables
Braised SteOark Casserole
Breast of Chicken wrapped in BaOcron, in a Hickory Red Wine Sauce

Each with Seasonal Vegetables and New Potatoes.
or
Vegetarian Lasagne
with
Green Salad and New Potatoes

~SWEETS~

Sherry Trifle and Cream
Apple Pie with Cream or Custard
Rhubarb Crumble with Cream or Custard
Cheese and Biscuits

~

Coffee or Tea

£18.95




