CHICKEN,BACON AND AVOCADO SALAD
WITH LEMON & MUSTARD DRESSING

MONIQUE'S BRUSCHETTA (V)
BRUSCHETTA OF TOMATO & BOCCONCINI WITH BASIL INFUSED OLIVE OIL

CHICKEN SATAY
MARINATED CHICKEN SKEWERS WITH A HOMEMADE SATAY SAUCE

FALAFEL BALLS (V)
WITH A BEETROOT RELISH

BEEF MEDALLIONS
WITH DAUPHINOISE POTATOES, SEASONAL VEGETABLES AND PEPPERCORN SAUCE

FILLET OF HALIBUT FLORENTINE
SERVED WITH CRUSHED NEW POTATOES AND SEASONAL VEGETABLES

BUTTERNUT SQUASH & SPINACH TAGINE (V)
SERVED WITH COUS COUS

CHICKEN KIEV
WITH DAUPHINOISE POTATOES, SEASONAL VEGETABLES AND MUSROOM SAUCE

CHOCOLATE BROWNIE
WITH ICE CREAM

FRENCH APPLE TART
WITH CUSTARD

CREME CARAMEL




