
Saturday 28 January 
 

 
Three courses including a bottle of wine and coffee 

 

 
French Onion Soup 

Twice Baked Cheese Soufflé 
Chicken Liver Pate with Green Leaves and Melba Toast 

Baked Figs with Roquefort Cheese & Parma Ham 
Green Lip Mussels in Garlic Butter 

Seared Tiger Prawns with Chilli Butter (£1.50 supplement) 
 

 
6oz Fillet Steak with Field Mushroom, Grilled Tomatoes & French Fries 

Escalope of Veal Holstein 
Supreme of Chicken with Asparagus Spears and Cherry Tomatoes 

Whole Bream with Fennell and Pernod 
Roasted Vegetable & Goat’s Cheese Pithivier 

Spinach & Ricotta Cannelloni 
Herb Crusted Rack of Lamb with a Rosemary Jus (£3.50 supplement) 

Half Lobster Thermidor with a Green Salad (£1.50 supplement) 
 

 
Crème Brûlée 

Fresh Fruit Millefeuille 
Strawberry Meringue Roulade 

Chocolate Ginger Torte 
Lemon Tart 

Cheese & Crackers 
 

 
Viña Adela – Red, White or Rose 

 
 

Coffee 
 

 

 
£16 per head for three courses without wine. 

Prices already include the 10% discount for members. 
 

 


