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THE P ARKS EVENING MENV

AN sracrfers and main courses ave homemade!

o eee Otavters

= Broceoll § Stilton Soup served with warm crusty bread

s Salmown Fisheake served with salad and a Lemon § thyme mayonnaise

8 Cogquille-St-jacques ... scallops § prawns in a deliclous cheese sauce
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Main Gousrses

= Braised Steak
Tender § succulent beef in a vich sauce with fresh vegetables

= Flsh Ple
Tender pleces of white fish, prawns, mussels and scallops in a creamy
white sauce, topped tn puff pastry

5 Cog-au-Vin
Traditlonal French dish made with chicken, onlons, bacon §
mushrooms twn a rich red wine sauce

s Pasta Ln a Tomato, Oniton and (talian Herb sauce
Personalise Your pasta with a choice of olives, peppers, capers,
mushrooms, bacown, Prawns or tunal Topped with cheese.

(ALl weain courses are serveol with Local potatoes and steameol fresh vegetables)

27 Dessevrs
= stMLes Farm lce Creamn

LocaLLg made Lee creame Ln assorteol wmouth-watering flavours

= Styles Farm Sorbet
A deliclous & healthy range of Locally made sorbets in various flavours
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