MENU

ON ARRIVAL

Bellini or Rossini
Mini Savory Cheese Cake

%

STARTERS
Pumpkin Velouté

wild mushrooms and bread

Octopus Salad

Guernsey octopus, new potatoes and cherry tomato

Grilled Scallops and Crab Croquette

Swede puree and chili oil

Beef Carpaccio

served with fresh Burrata, rocket leaves and balsamic glaze

, MIDDLE COURSE

Flute of Lemon Sorbet with Prosecco

b
MAIN COURSES
Lobster Linguine

whole lobster, cherry tomato and fresh basil
Slow Cooked Lamb Shank
mashed potato, sauté baby carrots and mint sauce

Risotto

saffron, king prawns and diced crispy chorizo

Grilled Fillet of Brill

Ao ol
bouquet of green beans wrapped in pancetta and sauté potatoes

Fillet Steak Surf and Turf Style

tiger prawns, polenta chips, grilled asparagus and Barolo sauce

*

DESSERTS

Traditional ltalian Panettone
zabaione cream and shot of Rum

e

Ricotta and Pear Gourmet

biscuit crumble, ricotta cheese and caramelized pear

Affogato

vanilla ice cream, coffee and amaretto

Homemade ltalian Tiramisu
fresh strawberry and chocolate chips

%

Coffee and Limoncello




