Mmilsoms

mrgs...

starters...

- leek and potato soup , herb oil and garlic croutons

- brown shrimp, cream cheese and smoked salmon roulade, melba toast and lemon dressed rocket
- grilled tiger prawns with chilli butter

- duck terrine with piccalilli puree, onion jam and crostini

- pan seared scallops with creamed spinach and pancetta

- rock oysters natural

- marinated thai beef and glass noodle salad, cashew nuts, chilli, lime and corriander

- steamed local asparagus, and hollandaise

- goats cheese and red onion tart, orange and pinenut salad

- half lobster thermidor, truffle endive - £5.00 supplement per person

The finest places to eat. drink. stay. T: 01206 322795 / www.milsomhotels.com



Mmilsoms

mrgs...

mains...

- haughley farm chicken kiev, fondant potato

- rack of british lamb, ratatouille, garlic and rosemary roast new potatoes

- steamed seabass fillet, spring greens and clam chowder

- peppered pork tenderloin, onion and thyme mash, cider sauce and morrels
- steak and kidney pudding served with ale gravy

- wild mushroom ravioli with mushroom fricassee and sliced black truffle (v)

- individually whole roasted seabass, crispy shallots, chilli and garlic

carved in the room: (everyone must have the carvery)

- roast ribeye of beef, goose fat roasted potatoes and yorkshire pudding (£5 supplement per person)
- roast rack of suffolk pork with colcannon and apple sauce

- leg of lamb served with dauphinoise potato, rosemary jus and fresh mint sauce

- honey roast gammon with parsley sauce and roasted potatoes

served with additional vegetables to compliment the dish chosen

The finest places to eat. drink. stay. T: 01206 322795 / www.milsomhotels.com
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mrgs...

desserts...

- mocha panna cotta, double chocolate cookies

- caramelised pineapple and banana tart with passion fruit flesh and vanilla ice cream
- summer pudding, clotted cream

- caramelised rice pudding with lime sorbet

- iced rhubarb soufflé

- apple crumble served with vanilla ice cream

- pimms n° 1 jelly, lemon meringue ice cream

- British cheeseboard (£6.50pp if taken as additional course)

£32.50 pp inc. vat and bread and atlas olives on arrival

In the event of cancellation of any member of the party, we do require 48 hours notice to avoid a charge of £32.50pp.

Coffee & chocolates are an extra £2.50pp.

The finest places to eat. drink. stay.

T: 01206 322795 / www.milsomhotels.com



