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1853 RESTAURANT

Prawn Cocktail Martini
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Melon Rose, Raspberry & Mango Coulis

®ubarry Soup, Cheese Straw; Artisan Bread
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Sirloin Steak, ®1ane Sauce

"Roast Chicken Breast, Bread Sauce, Sage
& Onion Stufhing, Jus Roti

Paupiette of Plaice Florentine

Roasted Vegetable Tartlet

All Served with Fresh Market Vegetables & Totatoes

Baked Alaska, Honeycomb, Fruit Coulis

TPoached Pear & Frangipane Tart, Ginger Ice Cream, Chantilly Cream :
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Crépe Suzette
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