_ : Entree pid . o
hf/ B ', . 24 hour marmated hand cut Caribbean stylejerk chicken served with a
homemade Carlbbean slaw with Iashlngs of ! Chllll republic” Jerk Sauce and

topped with crushed croutons and chilli flakes

or
Vegah Mediterranean vegetable Tartettes served with a fresh garlic, tomato,
and fresh basil sauce o
= - ¢
&
Mains '
Pan Seared “Halal” Lamb prime rump accompahied with a soft Champ *ﬁ
mash, Citrus seared asparagus, carrot crisps and a fresh Lamb and thyme Jus “=
. Or j \

Fondant potato topped with seasonal asparagus and tenderstem broccoli

with a carrot puree and white onion broth '
-

f' a Dessert - : !

Creamy Raspberry Créme Brulee served with a freshly baked Tuille,

raspberries and a chocolate and honeycomb “Crunchie” topping

Tea and coffee with petit fours to finish
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