Best Western Beachcroft Hotel

Baster ‘Menu

Three Course Lunch £19.95 (+£1.00 Service) per person

Sunday 8™ April 2012

Starters
*
o H
Tomato and Basil Soup ﬁ Chicken Liver Pate
Served with fresh bread Served with melba toast and a fresh salad
Olde Smokey Bruschetta Italian
Fillets of smoked mackerel Tomato, red onion, basil and mango
horseradish & cheese sauce — served hot Filo Prawns
Seafood Salad With sweet chilli sauce

Cod, salmon and prawns served with a fresh salad

Mains
Roast Sirloin of Beef *‘» Poached Salmon
Served with Yorkshire pudding \ g In a white wine sauce
Roast Loin of Pork ﬁ Pan Fried Shark Steak
with Apple Sauce with a pink peppercorn sauce
Stuffed Chicken Breast Beachcroft Pasta
Breast of chicken stuffed with crayfish mousse, Tagliatelli, Mushrooms, blue cheese,

with a lobster and chive sauce onions and cream

All the above are served with a Panache of Fresh Vegetables

Desserts
Dessert Trio Home Made Apple Strudle
Cheesecake, chocolate torte Apples cooked in filo pastry with sultanas,
and mango tartlet walnuts & cinnamon and served warm with custard
Strawberry Romanoff Cheese & Biscuits
A combination of strawberries, cream with a hint of orange A selection of cheeses served with biscuits
Banoffee Pie butter, grapes, celery ,onion chutney
A biscuit base layered with caramel * " Ice Cream
and bananas topped with fresh cream \ A selection of creamy ice creams
\S with all the trimmings

Coffee, Cream & Mints




