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(All served with Fresh Bread)

SOUP of the dag
Creamy Garlic Mushrooms sat on a Herbed Foccacia Bread
Roasted Vegetable and Goats Cheese Tart
Croft Smooth Chicken Liver Paté served with a Red Onion Compote and Melba Toast
Fanned Honegdew Melon accomPanicc] with Forest Berries
Smoked Salmon, Prawn and Red PePPer Terrine with a Rasterrg Dressing

Prawn Cocktail rested on a bed of Dressed Leaves with a Marie Rose Sauce
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