owwners and Tralners Menu
29% July 202&

Chicken Chasseur: A Succulent chiicken breast bathed tn a classic
hunter's sauce, featuring a rich medley of mushrooms, shallots, white
wine, herbs and slow-roasted tomatoes. (GF)

Seared Hake Fillet: Golden crispy skin hake served with a velvety lemon
butter sauce § freshly picked tarragon.

Vegetable Lasagwne: Layers of fresh pasta, vonsted seasonal vegetables,
eveamy béchamel snuce and rich tomato ragu. Topped with melted mature
cheodar and parmesan. (V)

Served with:

Panache of Vegetables: A colowrful assortment of market-fresh seasonal
vegetables Lightly steamed. (v, v&, GF)

Roasted New Potatoes: New potatoes roasteo until golden and cris]sg,
tossed with fresh vosemary and garlic-nfused olive oil. (v, V&, GF)

B pessert

Chef's selection of desserts.



