S THE
GREENHEJSE

Restaurant

BEGINNING:
Soup of the Evening
Smoked fish pate ~ swmoked seasonal fish on a garlic bruschettn with salad garnish
Greenhouse appetizer ~ A selection of marinated kalawata olives, stuffed chilll peppers
§ Bden Ivory cheese served with homemade bread § balsamic with olive oil
A selection of wild mushrooms~ in a garlic, white wine § cren my herb sauce,

served on a salad garnish

MIDBLE:

qreenhouse ravioll ~ = cheese and herb homemade vavioll Ln a homenade roast tomato
§ red pepper sauce

Parmesan polenta cakes ~ pan-frieod and topped with chargrilled courgettes § roasted
ved peppers, finished with pesto, parmesan § balsamic vinegar, served with a seasonal salad.

Seabass ~ panfried § marinated in chilll, lemon and garlic with spiced cous-cous §
seasonal vegetables

Pappardelle pasta ~ strvips of simoked salmon § roasteod tomatoes, coateol with basil pesto,

finished with PaAMESAN

Pizzas - All pizzas can be served with or without cheese
Seafood Pizza - clam meat, mussel wmeat, squid rings § prawns finished with chilli ofl
Porro - Homegrown Leeks, sauted with onlons § topped with a garlic § herb cream cheese,
finished with parmesan
uattro Formaggio - gonts cheese, docellate, parmesan § mozzarella finished with garlic oil
Margherita - Classic tomato and wmozzarella

Napolitana - Anchovies and olives

END:
Home-made Mince meat tartlet ~ served with brandy butter
Tlramisu Cheesecake ~ our own chefs top-secret veclpe served with cream or Lee-cream
Christmas pudding ~ served with brandy sauce

Steamed lemon and stewm-ginger pudding ~ served with cream or Lee cream

SIDE ORDERS:
Cracked black pepper and salt potato wedges ~ served with garlic mayonnaise.
Mixed tealian olives

Cheesey LeeRs ~ in a vich creamy wholegrain mustard sauce § finished with parmesan

Basket of fresh home-made breads

£4.95
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£6.25

£5.95
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£10.25

£10.95

£8.95
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£4.25
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£2.25



