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HOME MADE LOBSTER SOUP
PRODCIUTTO DI PARMA E MELONE

Parma ham & melon

CACTUS

Mushrooms topped with escargots, brandy, wine, garlic & parmesan cheese

GAMBERETTI AL VALLE D’ORO

King Prawns with garlic & chilli in tomato sauce

AVACADO CARDINALE

Avacado, smoked salmon & prawns with a marie rose sauce

ASPARAGUS A LA DOLORES

Asparagus with parma ham and parmesan cheese or butter
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TORTELLINI A LA MODA

Tortellini with mushrooms & smoked salmon in a cream sauce

ASPARAGUS PANCAKE
Pancake ﬁ]]ed with asparagus & gratinated with cheese
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ROAST NORFOLK TURKEY

With all the trimmings

ANATRA

1/2 Duck with spring onions & cherry sauce or a I'orange or plain

MEDAGLIONE ALLA BUONA MAMMA
Medallions of Scotch fillet steak with artichokes, mushrooms, brandy & cream
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Chicken with garlic, basil in a tomato & white wine sauce

SCALLOPINE ALLA CARMEN

Slices qfvea] with mushrooms, artichokes & ham in a cream & white wine sauce
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Fresh Seabass with mixed herbs with a butter, lemon & white wine sauce

SELECTION OF FRESH VEGETABLES & POTATOES
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SWEETS FROM THE TROLLY OR CHRISTMAS PUDDING

COFFEE & MINTS
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plus 10% service charge
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LUNCH MENU
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