
 
 

V8 Supper – Friday 24th June 2011 

 Suitable for Vegetarians. All items may contain traces of nuts. 

 

 
 

Starters 

Pan roasted garlic prawns with chilli dressing  

Roasted vegetable & thyme soup 

Asparagus wrapped in parma ham with hollandaise sauce 

 

Mains 

Braised lamb shank 

Pan roasted red snapper with coriander salsa 

Rump steak and all the trimmings 

Lentil ragout with aubergine & courgette lasagne 

 

Desserts 

Bakewell tart 

Key lime pie 

Bread & butter pudding 

 

Coffee or tea 

 

Two-Course   £19.00 
Three-Course   £23.00  


