YBG Herm Lunch – Friday 11th June 2010
Salad of Chorizo Sausage & Smoked Bacon 
quails eggs, tomato dressing
Grilled Goats Cheese (v)
char grilled aubergine, toasted onion bread

Smoked Salmon 
caperberries, shallots, rocket
Salad of Smoked Chicken
tiger prawns, baby gem leaves, shaved fennel

..oOo..
Grilled 8oz Sirloin Steak

garlic and herb butter, home made chips, cherry tomatoes

Pan Fried Sea Bass 
seafood risotto, charred red pepper dressing  
Lobster Salad

Roast Breast of Chicken 
new potato crush, wilted spinach, local cider and leek sauce
Spanish Frittata (v)

grilled asparagus, dressed rocket leaves

..oOo..
White Chocolate Pannacotta
caramel sauce
Meringue Nest   
fresh fruits, chantilly cream
Iced Mango Parfait
wild berry compote
Selection of Cheeses

biscuits, grapes, celery
..oOo..

Coffee served in the Lounge
