Evening Meal Choices
All meals will be cooked with local produce when available and will be served with
seasonal vegetables
Daily Dish & Dessert £20
Served at 1830 daily (unless requested otherwise)

Pork Alla Crèma
Pan fried Pork Steaks served in a delicious onion, herb and cream sauce

Beef Stroganoff
Next level stroganoff with tender beef, paprika, mushrooms and soured cream sauce

Lamb Curry

The ever-popular lamb curry with roasted aubergine and tomato

Chicken Stuffed with Cheeses
Succulent chicken breast wrapped in bacon stuffed with mozzarella, strong cheddar with whole
grain mustard

Sweet & Sour Salmon Noodles
Mixed tangy Asian sauce with salmon fillet and served on fresh egg noodles

Sausage with Roasted Vegetables and Puy Lentils
Slow roasted vegetables with braised puy lentils and local pork sausages

Chicken Parmigiana
Parmesan coated chicken breast baked in a rich cherry tomato sauce

Chorizo and Mozzarella Gnocchi
Italian potato and parmesan dumplings with popular Italian dish with mozzarella and chorizo

Vegetarian Dishes
Spinach Alla Crèma

Spinach with a delicious onion, herb and creamy sauce

Mushroom Stroganoff

Next level stroganoff with chestnut mushrooms, paprika and soured cream sauce

Aubergine and Tomato Curry

The ever -popular curry with roasted aubergine and tomato

Creamy Parsnip & Mustard Gratin
Luxuriously creamy bake with parsnip and cheese with a mustard sauce

Sweet & Sour Noodles
An Asian special tangy mix with vegetables and served on fresh egg noodles

Roasted Vegetables and Puy Lentils
Slow roasted vegetables and honey carrots with puy lentils

Roasted Aubergine Parmigiana
Slow roasted aubergine with a rich cherry tomato sauce with basil and mozzarella

Mozzarella Gnocchi
Another popular Italian dish with mozzarella, basil and gnocchi

Desserts
Seasonal Fruit Cheesecake
Seasonal Fruit Eton Mess
Coffee Tiramisu
Chocolate Mousse
Banana Salted Caramel and Chocolate Mess
Lemon Tart
Blackberry & Lemon Fool
White Chocolate Mousse with Seasonal Fruit

