CourseOne

Soup of the Day
(made with fresh seasonal vegetalbles)

Pawv Seawed Scallopy
(served o v bed of tomato- & basil salsa)

Asparagus Vol Vent
(pastrry shell filled withv creaumy aspawragus & melted cheese)

Chilvertow Oysters Kilpatrick
(oyster, bacow ,cheese & homemade wovstershive sauice,)

Course Two-

Seafood & Coriander Greew Thai Curry
(served o av bed of fluffy rice)

tggplant Parmigiona
(served onwav bed of pasta)

Creamy Atlantic Salmownw & Fettuccini
(steamed salimow inv av creaumy saunce withy homemade fettuccini)

Greek Style Chicken
(chicken wrapped awound spinach, sundried tomatoes, fetow cheese)

Beef Ragout

(baked 12 howrs served on av bed of potato- maushv & greens)

Seafood Chowder
(v assortment of fine seafood)

Cowrse Three

Affragatto
(homemade ice creamv withy av shot of coffee and baileys)

Frogemn Fruit Yoghuwuwt
(Served withv fruit)

Chocolate Volcano-
(chocolate, chocolate & more chocolate)

2 courses $55, 3 courses $66

Cheese & Port Platter (servestwo) $30.00
(assorted cheeses, dried fruity & crackers)

Includes Homemade Garlic Bread
These dishes are home made on the premises with fresh organic
ingredienty & farm prodice where possible to-obtwirnv



