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Starters 

Garlic Bread 

3 Slices of Garlic Bread. Can also be topped with Melted Cheese.  

Californian Spring Vegetable Soup       

Vegetables finely chopped in a vegetable broth.  

Chicken Liver Pate                             

Home made Pate served with hot buttered toast  

Creamed Mushrooms                      

Button Mushrooms cooked in a cream sauce topped with grilled cheese. 
 

Mains 

Salmon Fillets                              

Gently grilled with parsley butter.  

Chicken  Camembert                

A Chicken  breast filled with  Camembert cheese and  

topped with a creamy Mushroom sauce  

Pork fillets                                                    

Fillet of pork wrapped in smoked back bacon then  

gently simmered in a Creamy Mustard Sauce 

Roast Lamb  

Roasted with Rosemary & Garlic, sliced & served with a mint gravy.  

Roast Beef  

Thick slices of roasted beef served with a rich gravy & a Yorkshire pudding.  

Roast Chicken 

Thick slices of Chicken served with Stuffing & a chicken gravy.  

Vegetable cannelloni                       

Filled with spinach and cheese topped with a béchamel sauce.  

Mushroom & Chestnut Tart 

Filo Pastry Tart filled with Mushrooms & Chestnuts in a creamy sauce 
 

Desserts 

Baileys Cheesecake                       

Homemade Cheesecake laced with Baileys.  

Black Cherry Meringue 

Morrelo cherries in thick syrup, meringues, ice cream & whipped cream.  

cherry pancake stack       

Three American style pancakes  interlaced with a rich cherry sauce,   

Ice Cream and Chocolate Sauce 

3 scoops of Vanilla, Chocolate or Strawberry Ice cream topped with Chocolate Sauce 

Sticky Toffee Pudding  

A Classic sponge cake made with dates covered in a creamy toffee sauce.  

Can be served with Cream, Ice Cream or Custard  


