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Pan-Seared Chicken Breast with Leek § Stilton Sauce
Tender chicken breast served with a Luxurious,
tangy Stilton cheese and Leek cream sauce

Crispy Pan-Seared Salmon Alla Livornese
Atlantic salmon. fillet, pan-seaved and westled in a vibrant Tusesn sauce of cherry
tomatoes, capers, Kalamata olives, a splash of white wine, garlic
and finished with parsley.

uinoa-Stuffed Peppers with Roasted Tomatoes § Feta (V)
Oven-roasted bell peppers generously stuffed with a hearty meixture of quinoa,
Meaitervanean vegetables, sweet roasted tomatoes and crumbled Greek Feta cheese.

served with:

Rosemary § Garlic Roasted New Potatoes
Tender new-season potatoes, oven-roasted until golden and crisp with aromatic
sprigs of rosemary and garlic infused olive ofl.
Panache of Seasonal vegetables
A colourful assortment of rarket-fresh, lightly steanced seasonal vegetables.

Dessérts

Chef's selection of Tesserts



