NORTH SHORE
N —

GOLF HOTEL

VALENTINE'S WEEKEND MENU
SERVED 13" -15"" FEBRUARY

MAINS

GRILLED SIRLOIN STEAK
SERVED WITH A CREAMY MUSHROOM DIANE SAUCE
WITH CHUNKY CUT CHIPS AND GARDEN PEAS

PANKO BREADED CHICKEN BREAST
WITH A RICH MARINARA SAUCE, FINISHED WITH
b 0 MOZZARELLA, FRIES AND MIXED LEAF SALAD

BAKED VEGETABLE WELLINGTON (V)
WITH A ROASTED RED PEPPER COULIS, WITH CRUSHED
- NEW POTATOES AND FRESHLY STEAMED VEGETABLES

o WHOLE SHELL MOULES MARINIERE
ﬁjﬁ IN A CREAMY WHITE WINE, LEEK AND HERB SAUCE
Y SERVED WITH A BAKED CRUSTY ROLL

, 1 «*’; DESSERTS

v HOMEMADE MANGO AND PASSION FRUIT CHEESCAKE
WITH RASBERRY FLUMMERY

WARM MILK CHOCOLATE FONDUE-STYLE POT
WITH FRESH STRAWBERRIES AND MARSHMALLOWS

e
..J‘d 5
gl CHEF’S CHOCOLATE BROWNIE
‘~' WITH RICH VANILLA POD ICE CREAM AND TOFFEE
SAUCE

2 PEOPLE FOR £56.00

INCLUDES A BOTTLE OF HOUSE WINE PER
COUPLE

WITH A CHOICE OF RED, WHITE OR ROSE
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