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Starters

A choice of either a Meat Based or Vegetarian Soup.

Honeyed Goats Cheese and Beetroot Stack (V) accompanied
by toasted pinenuts and a balsamic dressing.

Fresh Garden Greens (V) topped with the chef’s choice of tasty
bits, finished with a suitable dressing.

Falklands Calamari flash fried and tossed in a oriental black bean
and spring onion sauce.

Sauteed Lamb Kidney simmered in a sauce of mustard, cream
and brandy, served on a crisp crostini.

Mains

Vegetable Wellington (V) resting on a mushroom duxelle
topped with goats feta, wrapped in puff pastry, baked and served
with a thyme infused cream sauce.

Fresh Line Fish, grilled and served with seasonal vegetables,
accompanied by the chef’s sauce of the day.

Falkland’s Calamari Tubes flash grilled and coated in a lemon
and parsley sauce accompanied by fragrant basmati rice.

Tender Tandori Chicken supreme marinated in yoghurt and tandori
spices served with cucumber raita and fragrant basmati rice.

Roast Shoulder of Lamb served with a rosemary and red wine
demi- glace.

Desserts

A silky smooth dark Chocolate Torte resting on a crushed nut base
and topped off with a raspberry compote.

A vanilla burnt Cream Pudding topped with a crisp caramel crust.
A freshly baked, Indulgent Cake of the day.

Trio of Fruit Sorbet.
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