Goblin’s Set Menu

ible by Humans &Goblins who 've gone soft on Big City life
& prefer food that doesn’t fight back!!!

- Snick-Snackers Appetite Crackers

Creamy Asparagus Soup(Hot or Cold)
With Poached Egg on iabatta Toast
o Roast Carrot‘& Avo __gaa’o Salad

" Wlth a Spicy Cztrus Dressing
arpc cCio wzﬁh Mg_i:ma? Bean Salad & Capers
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/ ﬁ. icious Crispy Pastry Sticks
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3 Main Course:

Beef Fillet drenched in either a Homemade Chilli
pcolate Sauce/Sweet Chilli Sauce,

Roasted Baby Potatoes & Butternut

& Sweet Baby Onions with Juicy Lamb Cutlets &
Served with Mash Potato & Butternut

- apers & Crispy Bacon topped with a white Wine
WhRoasted Baby—Potatoes &"arzlled Vegetables

St . 1' with Spinach 5 Sage served with Roasted Baby

_Iil%otatoes & Grillea ,__fl._. ﬁi? :I
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'LSotto

ccoli Cannelloni



Desserts:

Chocolate Fantasy (Chocolate Mousse with Cream)
Malva Pudding with Sticky Toffee Sauce & Custard
o BI Rich Moist Chocolate Cake with Caramel Centre, covered with a
parrisienne chocolate cream & coated

with our B-1 Chocolate Sauce

o Cré

i

oblin’s Slyle/ Real /ﬁen’(g Brulée blended into Venetian
Crema Ice Cr_@ém &jopped with

. Vaml a Ice Cream & Fruit Sauce
"
Hazeln I - A Ge, ﬁI‘OH;&' laye-r’vf ﬁal Venetian Hazelnut Ice Cream,
|I ¥ o T
Vanil lla Ice Cream streaked with chocolate & crushed
ES 'f "
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Hazelnuts

ly remember to be especiclzlly sensitive to the Fairies &
ding in our gardens & in the restaurant who 've help
of the love & light that has gone into this magical
ountry hideaway.

NOW,
it back, relax & enjoy qualzly time spent with your
he beautlﬁtl.ggttmg arouﬂ you!
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ill, you are under no obligation to add

so at your own discretion.



