SPOOK Meal 19/11/2011 Menu

Starters:
Tomato, Coriander and Red Lentil Soup (v)

Prawn Salad — Prawns mixed with Marie Rose Sauce served with Mixed Leaf Salad
Goats cheese salad (v) — with plum and apple chutney

Melon, Pineapple & Kiwi Fruit Cocktail with a Mango Coulis (v)

Main Course (Served with traditional vegetables and roast potatoes):
Roast Beef

Sweetcorn, Sunblush Tomato and Snow Pea Risotto (v)

Braised Shank of Lamb — cooked with root vegetables in a minted gravy served on a bed of creamed
potatoes

Loin of Cod — in parsley sauce with creamed potatoes

Dessert:
Apple pie & custard

Chocolate fudge cake

Black Forest Gateau — a light chocolate and blackcurrant mousse set on a kirsch soaked sponge
topped with Cream and Black Cherry Compote

Brandy Snap Basket — filled with fresh fruit salad and red cherry coulis

Tea and Coffee to follow.

£25 per person



