Foachers Restaura nt

STARTERS

A// starters served with a basket of fresh bread & butter

(V)t’jomcmac{e soup of the c!ay

FPan seared sca”oPs and asparagus on a salad of radish and red onion, drizzled

with lemon c{rcssing

) Ajumblc salad of; feta cheese, black olives, roasted bell peppers, herbs

and rocket with a balsamic c!ressing

Gri”ecl asparagus wrappcé In Farma ham served with mixed cress, roquette and

hollandaise sauce

Smokecl salmon and Atlantic prawn salad with cucumber spag}net’ci, capers and

lemon magonnaise
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Foachers Restaura nt

MAINS

Medallions of monkfish with tiger prawns and cous cous finished with a dill

cream

Fillet of beef on beetroot risotto with a port reduction

Salmon steak on roquette leaves and roasted cherry tomatoes dressed with

herb oil and balsamic syrup

ch of lamb steak with braised red cabbage and red wine sauce

Medditeranean vegetable and goats cheese we”ington on a roasted tomatoe

sauce

A// served with a/aup/)/hoisc potatoes and seasonal vegéta[?/es

2 courses £23.50 % courses £29.50
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