The Park view sar and Restaurant

Starters

Today’s freshly made Soup with Crispy Baked Bread Roll
Chicken Liver Pate, Panache Salad, Melba toast, Red Onion Marmalade
Classic Prawn Cocktail, Seasonal leaves, Marie Rose Sauce and Granary Bread
Sautéed Garlic Mushrooms finished with cream and served in a Puff Pastry Case
Caramelised conference pear with a mixed fruit compote and berry coulis
Caramelised Red onion and goats cheese tart, panache salad with honey and lemon dressing

Smoked Salmon terrine served on leafy salad with a mustard dressing

Mains

Roast of the Day
Grilled Duo of Fish, with Wilted Spinach and a White Wine & Prawn and Dill Cream
Pan fried Supreme chicken wrapped in prosciutto Ham with a Grain Mustard and Mushroom Cream

Chargrilled Fillet Medallions, with a Mushroom Medley Red Wine Jus and Pan Fried Cherry Tomatoes
£4.00 Supplement

Dish of the Day
Pan Fried Pork Loin Steak, leek and Bacon Mash, Cider and Apple Cream
Pan fried Duck Breast, red onion and thyme, orange and cointreau sauce
Slow Braised Lamb with Sticky Red Cabbage and a Winter Berry Jus
(v) Mixed Nut and Apricot Roast, Sautéed Mushrooms, Tomato and Herb sauce
(v) Vegetable Lasagne

(v) Poached Four Cheese Ravioli served with a rich tomato compote

Supplement Dishes

Chargrilled Steaks: Portabello Mushrooms, Lyonnaise Onions, Tomato Confit
or Green Peppercorn sauce

8 0z Fillet Steak £8.95
10 oz Sirloin Steak £7.95

All main course dishes are served with a selection of freshly prepared vegetables and potatoes
1 course with coffee £15.00 per person

2 course with coffee £21.50 per person
3 course with coffee £26.50 per person
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