Table I’ Hote Menu

Sample
Homemade 5ouP of the Day, Served with ]:rcsmg Bakcd Brcacls

McWilliam Park Seafood Chowder, Served with [reshly Baked Breads
Golden fried Button Mushrooms, Stuffed with Garlic Butter & Served with a
Herb Mayonnaise
Duo of Cantaloupc & Honcgdcw melon garnishcc] with fresh fruits & a sharp

Raspbcrrg coulis

Golden Fried chges of Brie Cheese mantled on seasonal leaves & Plum Sauce
Jrish Oak Smoked Salmon Platbcr served with a [ight salacl, diced Red Onion,
CaPcrs & Créme [raiche
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Grilled Siroin Steak, Cooked to your liking & served with a Creamy Cracked
Black Peppercorn Sauce
Roast PBreast of T urkey served with Savoury Stuffing & a light Demi Glaze
Fan fried [ scalope of Veal cooked and served in a Creamy White Wine & Onion
Sauce, glazed with Parmesan shavings
Grilled marinated [French Style Pork Rack served with a Mixed Vegetable & Sweet
Chilli Sauce
Grilled Fillet of Salmon lightly dusted with Pri Pri, finished with a Creamy
Hollandaise Sauce
Oven baked Fillet of Cod lightly dusted with Pri Pri, finished with Creamy [ obster
Saucc
Deep [Fried Vegetable Spring Rolls served with scoop of Basmati Rice, drizzled
with Sweet T hai Chilli Sauce

A“ Served with Fresh Market \/cgctablcs & Potatoes
Or
Side Salad & Chips
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F]casc see our new dessert Menu for a selection of Dclicious Homemade T reats bg

Kachacl, our Fastry Chcmc
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f:rcshly Brcwcd Teaor Comq:cc



