Menu 
Appetizer- 
Duck and Pork terrine: A traditional French loaf of forcemeat served with cranberries and pistachio. 
Prawn cocktail: Bite size prawn cocktail served with rye bread 
Lunch – 
Vegetable Torte: A vegetable pie that is layered and baked to perfect goodness. 
Fennel-crusted Pork with assorted Vegetables.  
Dinner – 
Steak Au Poivre: Pan-fried perfect-crust steak served with creamy sauce. 
Vegetarian Lasagna: Pasta sheets layered with spinach broccoli and tangy pasta sauce and baked perfectly. 
Cocktails: 
Winter sour: Whiskey sour with sweet and citrusy. 
Snowball: Brandy cocktail filled with Advocaat
Clementine Martini: Sparkling citrusy Martini. 
Wine: 
Pinot Noir: 750 ml 
Mendoza, Argentina 750 ml 
Sauvignon Blanc, France 750ml 
	


	Dishes
	Prices

	Appetizers


	Duck and Pork terrine
	£ 18.20 

	Prawn cocktail squares
	£ 14.33

	
	

	Lunch 
	

	Vegetable Torte 
	£ 15.45 

	Fennel-crusted roast pork with vegetables
	£ 18.30 

	 
	

	Dinner 
	

	Steak Au Poivre 
	£35.50

	Vegetarian Lasagna 
	£ 47.85

	

	Cockatail  
	

	 Winter sour 
	£ 26.88

	Snowball 
	£ 20.30

	Clementine Martini 
	£ 25.33 

	
	












Information needed on the menu 
The information that is important to go on the menu. The food that is mentioned on the menu includes such ingredients that are allergens to some people. The alter allergy- Relate duals have might be dangerous for the guest. There are no risks taken by the organization and precautions are taken. The guest is asked about their allergies and served accordingly. The allergens are listed according to the guideline FSA UK. (food.gov.uk 2022)

	Dishes 
	Allergy Related Information

	Appetizers 

	Duck and Pork terrine
	Allergy from meat product. 

	Prawn cocktail squares
	Allergens in Shrimp found

	
	

	
	

	
	

	Lunch

	Vegetable Torte
	No allergen

	Fennel-crusted roast pork with vegetables
	Allergen in meat product

	
	

	
	

	
	

	Dinner

	Steak Au Poivre 
	Meat allergy 

	 Vegetarian Lasagna 
	Gluten allergy

	
	 

	
	

	
	




Availability of time
The availability of the timing for the service is mentioned on the menu the timing for lunch is 12-30 noon to 3 pm and dinner is from 7-30pm to 11 pm. 
Instruction
food delivery is also available online. The covid-19 implications are done in proper ways. the staff is fully vaccinated and is healthy to serve food. There are many different steps that are taken to avoid the covid-19. The property is sanitized and clean there are no products accepted that are not sanitized. The staff wears masks and gloves to avoid any contact with the guest directly. all kinds of feedback are accepted and welcomed.  

Beverage 
The customer has options to have beverages also there are cocktails and wines also. There are 3 types of cocktails and various wines. Discounts and special offers are available for the guests. They will get a glass of wine complimentary to the dinner service. 

