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        Carrot & Coriander Soup (GF, V) 
    Served with warm crusty bread
		*******
Cajun chicken & mango salad (GFDF)
Grilled chicken, sweet pineapple and crunchy vegetables	
*******
   Golden Guernsey goats cheese(GF)
[bookmark: _GoBack]Goats cheese pannacotta with a hazelnut
crust, marinated beetroot dressing				
           *******
 The ultimate prawn cocktail (GFDF)
Avocado, crispy iceberg & Marie Rose


Steak au poivre (GF)
Minute New York strip steak, flambéed with
Armagnac, green peppercorn cream sauce

******
Chicken with cashew nuts (GF)
Stir-fried with with whole cashews, vegetables
& a glossy sauce, served with steamed rice

******
Poisson a la bonne femme (GF)
Oven braised black bream with onion,
mushroom, parsley & white wine cream sauce
******
    					Black lentil & vegetable curry (V VE GF)
Served with steamed rice


   Strawberry cheesecake
Strawberry ice cream
              
				       *******
                           			   Chocolate mousse cake
Champagne sorbet
				       ******
          						Warm apple pie
Vanilla ice cream	
				    ******
European Cheese Selection (GFO) Biscuits, grapes and balsamic fruit chutney

Tea & coffee
      2 Courses: - £28.00  /	3 Courses: - £35.00    /  Cheques payable to IDTC
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Name, phone & requests:_____________________________________________________________________________

_____________________________________________________________________________________

Return to T. Buckley, 3 Mill Cottages, Rohais de Haut, St Andrews, GY6 8SS by 25th September
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