Elton Evening
Fixed Price Evening menu

Chefs Homemade Soup of The Day

Made with the freshest of ingredients

 Smoked Salmon with Ricotta and Herbs

Ricotta, garlic, parsley, chives and pine nuts 

enveloped in smoked salmon

Melon and Mozzarella

Cantaloupe melon and mozzarella 

with mint vinaigrette

Potato Skins

Filled with feta, black olives and cherry tomato 

with balsamic dressing

Crab and Watercress Pancakes

Crab claw meat and chopped watercress 

rolled in a pancake with green herb sauce

Chicken Liver Pate

Chicken liver pate served in a filo pastry tart with 

tomato chutney and toasted French bread  

 Why not add an extra course of;

Refreshing Pearls of Sorbet 

£2.50 per person

Main Course  

 Red Snapper with Citrus Dressing

Cooked in tinfoil with sliced courgette, carrot, honey and lemon juice

Braised Lamb Shank 

Cooked with tomatoes, garlic, rosemary, red onion and red wine resting on olive oil mash.

Pan Fried Pork Loin

With sage and apricots, deglazed with white wine dressed with red cabbage coleslaw

Paprika Chicken

Chicken fillet dipped in Worcester sauce, honey, paprika and grain mustard finished with fresh dairy cream accompanied by spinach rice

Almond and Cauliflower Korma Curry

Cauliflower, cream and coriander flavoured with cayenne, paprika and turmeric, topped with toasted flaked almonds

Salmon Wellington 

Scotch salmon topped with smoked salmon mousse, encased in puff pastry with tarragon sauce
 Served with a Selection of Fresh Vegetables or a Crisp Salad

 Choice of Sweet from our Menu

2 Courses £19.50
3 Courses £22.95
