3 course Set Menu $79 pp
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ENTREE

Slices of Smoked Salmon with Goats’ Fetta Capers
Slices of Red Onion and a Mild Vinaigrette

: - Malay (Cream) Chicken with Spices of the
O Sub Continent

Zucchini flowers stuffed with Goats Cheese, fruit
and Served with a Mild Chilli dressing

\

Hand Made Samosa a delicacy of Northern India

- Fig and Prosciutto Salad with Bocconcini Smoked :
o800 almonds and Balsamic Glaze. ' BRE

MAIN

" Butter Chicken a Classic of the English Curry House.
Cooked Mild with a yoghurt Sauce.

Darne’s of Salmon with a Chermoule Paste with a Pearl
Cous Cous Salad -and A Citrus Piquant Sauce.

Fettucini with Prawns and Scallops with a garlic cream
Sauce with Semi dried Tomartoes and Parmesan Cheese
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= Lamb Shank Slow Cooked with Mash Potato and
Brocolini Naped with a jus.

Lamb Rogan Josh tender Chunks of lamb with Spices
of the Raj a staple of the English Curry House.

DESSERT

Summer Pudding with Sponge and Berries Served =
with a Strawberry Anglaise.

Gulab Jamun served with Vanilla Ice Cream. . -

Raspberry Chocolate Gateau Shaped into discs and
served with slices of Poached Pear '

Choc Chocolate moulds filled with Orange Mousse : «
Served with Orange Creme Anglaise. -

Passionfruit Panna Cotta
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