3 COURSES $89*

(includes a complimentary glass of champagne )

APPETIZERS

choose one

SEARED SCALLOPS witH PARSNIP PUREE
Sherry Sauce, Fried Parsley Garnish

MUSHROOM PATE
Grilled Soda Bread, Confit of Shallots and Port

BAKED GOAT CHEESE
Grape Chutney and Mixed Leaves

ENTREES

choose one

GRILLED FLAT IRON STEAK axo JUMBO PRAWN

Stout Reduction and Béarnaise Sauce
Mashed Potato and Tender Stem Broccoli

SAUTEED CRAB CAKE with CAJUN REMOULADE
Dirty Rice and Tender Stem Broccoli

PAN ROASTED AIRLINE CHICKEN BREAST

With Lemon and Thyme Sage Jus
Crushed Red Potatoes and Tender Stem Broccoli

STUFFED EGGPLANT
With Chick Pea and Courgette Tagine,
Cous Cous and Tender Stem Broccoli

DESSERTS

choose one

VANILLA BEAN CHEESE CAKE
Chocolate Crust with a Raspberry Lychee Sauce

SPICED CHOCOLATE POTS pe GREME
Orange Chantilly Creme

*plus tax and a 20% gratuity




