The Rogeqlen Hotel
CEoening Menu

OUF OF THE DAY

VINE RIPENED CHERRIE TOMATO AND BACON SALAD FINISHED

WITH GOLDEN CROL
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SELECTION OF FRUIT JUICE

DICED LAMB BABY ONIONS AND BUTT
\ RICH PAN GRAVY

N\

CHICKEN AND MUSHROOM PIE
PAN GRAVY

HERB ENCRUSTED COD STEAK
CHIVE BUTTER SAUCE

VEGETABLE AND PARMESAN PARCELS
AND FINE RATATOUIE

HAM, CHEESE OR TUNA SALAD

FRUIT TARTLET
BREAD AND BUTTER PUDDING
SELECTION OF ICE CREAM

CONTINENTAL CHEESE & BISCUITS

TONS AND BALSAMIC SYRUP

ON MUSHROOMS



