Prench Conngction Restaurant ~ Valgnting’s ®inngr 2012

£32.50 per person
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opicy Parsnip Soup
Smoked salmon terrine with toasted granary bread

Breast of duck lightly sautced with raspberries, served on a bed of lettuce and
finished with a raspberry vinaigrelie

Wvocado and prawn salad, with a Mariec Rose sauce
Creamed garlic mushrooms, served in a filo pasiry basket
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Breast of chicken topped with ham and cheese and grilled,
with a cream and Champagnge sadce

Calves liver panned [ried, finished with a red wing and onion sauce
Filet of lemon sole served with smoked salmon and a Pernod and cream saace
Loin of lamb stuffed with apricot and sage, with a rosemary and garlic sauce
Venison steak with a cranberryg and red wing sadace
71 coffec and Tia Maria sgyllabub, with brandy snaps
lee cream bombe served on a fruit coulis
Thin meringues, sandwiched with strawberry and cream
Lemon cheesecake
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