STARTERS

Egg Mayonnsise with prawns £295  SfAsparegus Soup  (v) £395
Prawn Cocktail Prawns with Marie Rose Souce on 2 bed of leaves £5.50
Snails in their shells cooked with het Gorlic Butter £6.50
Pate Maison £550

(Homemade Chicken Liver Pate with Brandy served with warm Tosst
Avocado Monte Carlo svocado filled with prawns and finished with Marie Rose Souce £59%
Crepe Fiorenting (v) Pancakes filled with Spinach and finished with Cheese Sauce £5.99
C%ﬂfli(.’ Mushrooms (v) Buttons sautéed in Gaorlic Butter £2.95

Smoked Salmon with slad srnish  £6.95

Deep Pried Whitebsit 2550  lced Melon  ranned slices of Melon () £3245
Coprese Salod (1)  Beet Tomato & Butfalo Mozzarells deizzled with Olive Ol 2250
Parma Hom with Melon £6.50

Whilst we endeavor to serve you as speedily as possible, please appreciate that all our food is cooked to order and may
bnvolve a walt.



MAIN COUBSES

FISH

Scampt Maison £12495
Both cooked i 2 creamy white wine sauce with Prawns and Mushrooms and served on 9 bed of rice

Sole Maison

£1250
Scampi Morngy 1275
Both cooked in 2 cheese sauce and finished with cream
Sole Morngy
£124.25
Grilled Dover Sole  Whole fish grilled with butter served on or off the bone £22 50
Mediterranesn Prawns Grilled with Garlic Butter £16.50
PASTA AND VEGETARIAN DISHES
Crepe Fiorenting (v) pancakes filled with spinach and finished with cheese sauce £9.50
Lasagng 9l Borno Layers of Minced beef, tomato & onion with white saace and
Mozzarells cheese £10.25
Taglistelle, Spaghetti or Penne Paste with choice of sauces
£9.95
Funghi = Tomate & mushrooms ) Napoletana =Traditional Tomate  (9)
Digvolo = Chillies and tomato sauce  (v) Bolognese = Minced Beef, Tomato and onion
ELAMBE DISHES
Elambéed in the Bestourant in the week, prepared in the Kitchen on Saturdays
Beef Strogamoft Strips of fillet stesk sautéed with mushrooms and onions,
Flamed with brandy and finished with cream £1750
Steak Disne Thinly sliced fillet steak cooked with onion, red wine, £179%
And mushrooms
Steak Potvré Fillet steak peppered in freshly ground black corns, £18.50

Flamed in brandy

Whilst we endeavor to serve you as speedily as possible, please appreciate that all our food is cooked to order and may
bnvolve a walt.



GRILLS

Mixed Grill “Old Mill 5]9(201'37[ 7 Voriety of grilled mests topped with Pried Egg, £1275
Sieloin Stesk (12 02) Grilled to your taste £14.50
Eillet Stesk (10 02) Grilled to your taste £1750
T Bone Stesk (2002) Grilled to your taste £16.95
Entrecote Pizzaiols Sirloin with sauce of tomatoes, shallots, garlic

and finished, with oregano £1595
Tournedos Caccistore Fillet topped with 9 sauce of tomato, onion 9nd mushrooms

with White wine and Parma Ham £18245
Tournedos Princesse Fillet served with white wine sauce and arnished

with asparagus £18.50
Chatesubriand (for 2 people) Head of fillet, grilled, sccompanied by 2 variety Of vesetables

242495

and served with 2 Brandy Cream $auce

POULTRY AND GAME

Chicken Princesse with white wine sauce & brandy, gornished with

HAsparagus £10.75
Chicken Chasseur Breast served in 9 tomato; onion and mushreom sauce £10.25
Braised Norfolk Pheasant served i burgundy sauce £11.245
Duck Al ‘Orange half roast duckling in 9 souce of Orange Curacao

and Madeirs wine £12.95

VEGETABLES

A selection of vegetables is included with each main course, (excepting the Pasts & Vegetorian dishes)
and the following can be ordered 95 extras in addition to those served

Various Salads £2.50

French Pried Onion Bings £195
SAsparagus (Fresh when b season) £295
Mushrooms £2.50

Whilst we endeavor to serve you as speedily as possible, please appreciate that all our food is cooked to order and may
bnvolve a walt.



