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Les Rocquettes  Hotel
Sunday October 5th – 6:30pm for 7pm
[bookmark: _GoBack]                   Butternut Squash & Smoked Bacon Soup
   	    with artisan bread & Guernsey butter pats
			************
Confit of Chicken & Spring Vegetable Terrine
tarragon emulsion & toasted Guernsey Gâche
						**************
Homemade Oriental Vegetable Spring Roll (v) 
pickled ginger, mooli radish and cucumber with pineapple relish

Roast Sirloin of Aberdeen Angus Beef 
Yorkshire pudding, roasting sauce
						****************
      Chicken Cordon Bleu
stuffed chicken breast with ham and Emmental cheese coated
with crunchy golden panko breadcrumbs
						******************						
Baked Sea Bass Fillet (g.f.o)
with citrus harissa butter
						******************
Portobello Mushroom Kyiv (v)
Stuffed flat mushroom with parsley garlic butter coated in golden breadcrumbs

Main course served with seasonal vegetables, herb new potatoes
and roast potatoes

Dark Chocolate Mousse Cake (gf)
						       *******
Banoffee Pudding (v)
with caramel sauce and Guernsey Dairy vanilla ice cream
       *******
Ice Cream & Sorbet 2 scoops from our daily selection
****

Freshly Brewed Filter Lavazza Coffee or Twinning’s English Tea
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Name, phone & requests:_____________________________________________________________________________

_____________________________________________________________________________________




£32.95 - Cheques payable to Island Dog Training Club
Please return to T. Buckley, 3 Mill Cottages, Rohais de Haut, St Andrews, GY6 8SS by September 26th
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