ne Cnoc Hotel st,

MENU

Ftome made Cream of Carwat & Coriander Soup
Fan of Melom with fresh beviies
Seafoad Platter

(Laock Toviidon hot & cold smaked salmon & prawns )

Clieese Souffle

(with mixed leaves and noasted shallot coulis )

Mustrwaoms stuffed with Faggis

(in a ctispy batter sewed with salad & garlic mayonnaise)
prsvevzere
Roast Rib of, Beef & Yorbshire Pudding
(Werdeen Qngus )

Coxn fed Chicken Supreme,
(sewed with a smaked bacon and musfoom sauce)

Salman en Croute
(en a bed of creamed spinach )

(V) sparagus & Guuyere Farcel
U rmecvine convses seved with potatees and fresh vegetalites af the day

AN

Fresh Strauwvbiewy Cream Meringues
Sticky Joffee Pudding & cream
Lemon Cheesecalie with ice cream

Chiocelate Caramel Jarte
£16.95



