COVENTRY

The night of CQUE i here! Valenlined dinner! This
nighl will be compleled by Ambiental love dengs of all
lime!

STARTER

(Smoked salmon, prawns, salad, red onion, créme fraiche)
350 calories per portion)

or;

(Plum tomatoes, mozzarella, fresh basil leaves)
166 calories per 100 gr

MAIN COURSE

(Grilled pork collar, pork steak, pork sausages, fries, salad)
957 calories per portion

or;

(Breast chicken cooked in a homemade sauce, with garlic and herbs, fomatoes and cucumber)
748 calories per portion

DESSERTS

315 calories per portion
or;

257 calories per portion

Our Chef will also be delighted to cook vegan, vegetarian or kid menus if we have guests who have this requirement. Please do speak with a
staff member.
FOOD ALLERGIES AND INTOLERANCES - Please speak to a staff member about our dishes’ ingredients before placing your order.
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