NEW YEARS EVE DINNER MENU - 31 Decenioey 2011
A B LOUFSE Menu Ot £27.00 per head.

Please wote thot we require & wonrehundable deposit of £10.00 per persow. ov bookeing.

*Potted Broww Shrimps § King Prawn salad - with Maris Rose § onteal

bread
*Tevvine of Belly Porie , Rabbit awnd Pictachip wats , beetvoot velich and plekeles, with freshly baked clabatta

*Baked coots Cheese § Coroveelised Oviow Bruscheta - with dressed lemves

*Hot Bowl of Cornich Lamb Devilled Kidweys - with crputons

*Slow Cooleed Blode of Beef - with vpasted shallpts, & ved '-.-;Lw,gu':/_:._. wiwter ot vegetables, areens and

SrEMAL] sl notito

*Paw Fried Fille of Sabwow - chamesagwne veloute, baby srawne, buttered chavlotte potatoes, Frewch beawns
*Paw Fried Ducle Breast - cooleed plnde, 0 plum sauece and boulangiere potatoes and greenc

¥

* Poripbelly Mushroom, Spinach §Bric Thrtlet— with buttered charlotte potatoes and greens

Chpeolete Parfoit Laced with Colwiveme - & wipchi Log cretme
Cheese §Biscuis — frudt fnd nuds
Creavey) Turkish Delight Cheesecakee

Selestion of Movenpick loe Crew (3 s2o0ps)

Asmericans Coffee £1.95

Coppusting £2 20
Ligueor Coffee with fresh creom £4 70



