The
Queens Hotel
and Spa

Sampite Snday
Luncheon AMen

£15.95 pp please book in advance.
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Saslors

Brandied Chicken Liver Paté served with Toasted Walnut Bread
& a Red Onion & Sultana Chutney

Thinly Sliced Oak Smoked Scottish Salmon with Picked Leaves
& drizzled with a Grain Mustard Vinaigrette

ATrio of Honeydew, Water & Rock Melons laced with a Passion Fruit Coulis
Avocado, Prawn & Creamed Cheese Tian drizzled by a Sweet Chilli, Mango & Cucumber Salsa

Shavings of Air Dried Italian Ham served with a Tomato & Buffalo Mozzarella Salad
drizzled with Pesto

Sauté Button Mushrooms in a Cream White Wine Sauce with Smoked Bacon
served on a Garlic Crouton

Soupps

Fresh Potage Minestrone Soup served with Parmesan Cheese

Cream of Fresh Broccoli & Watercress Soup served with Toasted Croutons

Main Counses

Roast Rib of Prime Beef accompanied by Yorkshire Pudding,
Horseradish Sauce & a Rich Roast Jus

Medallion of Pork Tender Loin served on a Leek Mash topped with Cheese
& served with a Whole Grain Mustard Sauce

Traditionally Crisp Roasted Aylesbury Duckling served with
Sage & Onion Seasoning, Apple Sauce & Roast Jus

Poached Fresh Scottish Salmon served on aVegetable Nest
& finished by a Rich Cream White Wine Sauce
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Deep Fried Tandoori Battered Vegetables Served with a Cucumber & Mint Raita

ALL OF THE ABOVE SERVED WITH CHEFS SELECTION
OF SEASONALVEGETABLES & POTATOES

Dessorts

Hot Sweet Baked Spiced Apple Crumble served with Custard
Rich & Creamy Tiramisu
Fresh Blueberry Panacotta
Triple Chocolate Gateau
Fresh Fruit Salad
Tangy Lemon Soufflé
Fruit & Sherry Trifle Chantilly
Assorted Ice Creams
Cheese & Biscuits
Coffee

£15.95 including VAT

Please be aware that some dishes may contain traces of nuts




