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HOTEL AND HOLIDAY APARTMENTS

CONSERVATORY DINNER MENU
Starters

Cths Homcmadc SOUP of the Dag

Ardcnncs Fatc
Witl’x an Orange & Redcurrant Dressing and Crisp Melba T oast

Seasonal Melon & Strawberries Presented in a [Filo Pasket
Served with | emon Sorbet, Drizzled with Archers Liqueur

Warm Jtalian Garic Bread, Cranbcrrg & Dorset Stilton [ n Croute

T raditional Smoked Scottish Salmon
Complimented with Mixed Leaves, Capers and But’cered Maltec! Bloomer Breacl

Warm T artlet of Caramcliscd Red Onion & (Goats Chccsc
Main Course

Confit of New Forrest Duck Leg
Complimentec] with a Mixed Berry & Mandarin Sauce

Roast of the Dag

Fot Koasted Local Lamb RumP
Accompaniec{ 53 a Mint, Wine & Redcurrant Sauce and Cring | ecks

Foolc Bag Ca’ccl-n of the Dag

(Griddled Prime Ru mp Stcak
Served with Grilled T omato and a FCPPercom & Branc‘g Sauce

Rolled E_nglish T enderoin of Pork
WraPPed in Smoked Pacon, Presented with a Shallot, APPIC & \/intage For’c Sauce

chetarian of the Da3 \)

-Some Dishes may contain traces of Nuts or small Fish Bones-



