
 
         
      Starters 

Pear & Almond salad Or Asian Calamari Or Beef Carpaccio 

 
 Palate cleanser 

 
Mains 

Queen Prawns 
Grilled to our longstanding recipe served with chips and rice 

Or 
Baragoul Line Fish 

Fresh line fish seasoned & grilled with lemon butter, served with nicoise vegetables and a 
creamy carrot sauce 

Or 
Balsamic Sirlion 

Open flamed grilled, served with mash, wilted baby spinach and caramelised onions, finished 
with a balsamic reduction and a Port wine jus 

Or 
Penne Pasta 

Vegetarian Pasta 

 
   Indulgent Desserts 

 
Crème Brulee 

Indulgent custard base pudding with a caramelised toffee topping 
Or 

Pannacotta 
Italian style moulded sweetened cream accompanied by mixed berries and an orange 

sauce 
Or 

Baked Lemon Tart 
Pastry based with baked lemon custard. A zesty favourite 

 
 

 


