Dinner Menu

Starters
Chef’s Cream of Tomato &l Basil Soup
Pave of Melon with Fruits of Forest Compote

Chicken Liver Parfait with Redcurrant Jelly and Toasted Brioche

Ria-8:8:4

Main Courses
Roast Chicken Supreme with Gratin Potato, Seasonal Vegetables and Port Wine Jus
Baked Ginger Cod Fillet with Parsley Mash, Seasonal Vegetables and Pomodorino Sauce

Vegetable Lasagne with Marinated Leaves (V)

R:8:8:8:4

Sweets
Rich Chocolate Brownie with Cream
Warm Normandy Apple Tart with Custard

Pecan Pie with Cream Anglaise
FRA%X

Freshly Brewed Coffee

The Marriott are happy to cater for special dietary requirements or allergies. (Please let me Rnow your
requirements when booKing and I will inform the hotel)

If you wish to Know the ingredients of any of our dishes, please consult the hotel Chef, who will be delighted to
help.

Note: Pomodorino sauce is an Italian style/tomato and basil sauce



