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TALBNTRE'S
STARTERS

PORTOBELLO MUSHROOM stuffed with goats cheese, pecans & honey, served with salad
SMOKED GHIGKEN with cherry tomato relish & parmesan in a puff pastry case, served with salad
TIGER PRAWNS cooked in chilli & coriander butter, with red onion & chilli chutney

M aing

OVEN BAKED SEABASS stuffed with king prawns & chilli.
Berved with a mixed leaf salad and a red pepper & coriander pesto.

POAGHED GHICKEN breast stuffed with cream cheese, pinenuts & sage.
Berved on a roast medley of vegetables with a light tomato sauce.

TOMATO & VEGETABLE GOBBLER with a nut & parmesan gratin top, served with salad.

DesserTs
GHOGOLATE FONDUE with strawberries & marshmallows, to share.
Or individually
WHITE CHOGOLATE & 3STRAWBERRY CHEESECAKE
JULEP BRULET

£15.00 per person (starter & main course)
£17.50 per person (3 courses)



