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Meat Lovers Sharing platter for 2 to start

Cured Meats and Salami
Smoked Salmon
Marinated Feta
Baked Rosemary and Honey Camembert
Hummus and Flatbreads
Mixed Olives
Crackers and Charm Ciabatta

Plant Lovers Sharing platter for 2 to start

Lemon Artichokes Skewers
Hummus and Flatbread
Spiced Cauliflower
Grapes and Maple Roasted Nuts
Sun Blushed Tomato Bruschetta
Mixed Olives
Crackers and Warm Ciabatta

Mace Gourses
SLOW BRAISED BEFEF BRISKET with a sweet bourbon and peach glaze, paprika potatoes and salsa Rosso

PAN FRIED FILLET OF SALMON with a Romesco ragout of butter beans, roast red peppers and spinach
RED PEPPER AND AUBERGINE STACK with pesto, rocket and sun blushed tomatoes

To Finish

Trio of Desserts
Pink Champagne Raspberry Jelly
Red Velvet Cake
Passion Fruit Paviova

Or

Cheese lovers platter
Ripe Brie
Mature Welsh Cheddar
Welsh Rarebit
Blue Cheese Briilée
Bread, Crackers, Grapes and Red Onion Chutney

Coffee, Tea and Truffles

Available in Saturday 15" February after 5pm 3 COURSES £35 per person
www.boathouseellesmere.co.uk 01691623852 info@boathouseellesmere.co.uk



