hes /z frca Le®

~ Appﬁtlzers ~

Fresh Crab Salad with Cu%feLMayonnalse and Fennel slaw.

| L;l
Duck and Orange liver patejngth oatcakes and fresh rocket.
Chill and Garlic King Prawnsk\f;)»thi»tomato salad Garlic baguette.

Haggis Bon Bonson a bed of Rocket.

~Sarbet ~
% [x Al

~ Entrees ~

KA

Ribeye Steak with Bearnaise @Jﬁﬁg,_cbunky Chips and Steak Garnish
|7 JU‘,V

Beef Bourguignon with qu;cardLmsh and tender stem Broccoli.

VAN '
bt
Vi

Pork Tenderloin wrapped in Parma Ham wth:i §avoy Cabbage, fine Green Beans and a Cider Gravy

Crispy pan-fried Seabassﬂﬁmmmdlterranean Vegetables

*.’ ’\
ndl
/ N
|

Mushroom and Asparagus Rlsotto W|th Parmesan shavings.

&= | ——

~T a2l i e

ke ful béﬁ ts enu (

Cheesg b9ard from Connage availab{e forafter s
s avm—
Fqur course meals are £40 per person—

L .'e{’l
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Nathan Urq'uhart for the use of Chez adrea LMTD






