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- CheflLimes -

Paul Newton

£55.50 per person
Starters

Warm Salad of Honey Glazed Duck Breast, Roasted sweet Figs, Feta Cheese
and Spiced Beetroot

Wild Mushrooms Cooked in Madeira and Cream Sauce Served in a Filo Pastry
Tart, Topped with a Soft Boiled Quail Egg Coated in a Crispy Panko Crumb

Mains

Pan Roasted Fillet Steak, Topped with Lincolnshire Poacher Welsh Rarebit,
Buttery Pomme Anna, Seasonal Vegetables and served with a Red Wine and
Dijon Mustard Sauce.

Roasted Cod Fillet with Petit Pois a la Francaise. (peas, lettuce, bacon and
Cream) Lemon and Thyme Scented Baby Potatoes

Asparagus and Spinach Risotto, Mature Parmesan Cheese and Roasted
Sunflower Seeds

Desserts

Strawberry Cheesecake Topped with Crushed Pistachios, served with Basil and
Vanilla Ice Cream

Warm Chocolate Fondant with a Soft Indulgent Chocolate Centre and Vanilla
Ice Cream
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