Menu 2 Term 3 05-06
TO

Starters
Devilled Mackerel with fennel, orange and grapefruit salad
or
Chef's Homemade Soup of the Day
or
Curried Egg Mayonnaise on a Lemon &
Coriander Cous Cous Salad
or
Deep Fried Camembert with a Tomato Chutney
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Main Courses
Grilled Chicken & Pepper Kebabs on Pilaff Rice with
a Barbecue Sauce
or
Pork & Apple Bitok topped with melted Cheese
finished with a Cider Cream
or
Stuffed Trout
Oven baked whole trout filled with a mushroom duxelle finished
with a lime butter sauce)
or
undried Tomato, Olive & Feta Frittata with a tossed mixed Salad
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Vegetables
Dauphinoise Potatoes
Steamed Potatoes
Broccoli with Almond Butter
Carrots Vichy
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Sweets
Selection of the Day

@@ THE CHEF IN WAITING

Two courses £7.00
Three courses £8.50



