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LEOPARD3 ~ LUNCH ASHORE: SAMPLE MENU

Starters
6 Irish Oysters with Lime &l Volcanic Salt
Smoked Haddock Chowder
Free Range Chicken Salad with Pineapple < Black Pepper Salad
Crab & Avocado Sushi with Pickled Ginger L Soy Sauce
Tagliatelle with Spinach, Feta, Olives el Croutons
I
Salads
Avocado, Buffalo Mozzarella L Cherry Tomato
Parma Ham, Melon & Rocket
Poached Organic Salmon, Potato I Cucumber
Lobster, Celeriac & Mustard

m
Mains
Confit of Pork with Preserved Lemon ¢ Cinnamon on a Bed of
Cous Cous & Spring Onions
Grilled Aberdeen Angus with Tomatoes, Mushrooms I Chips
Fillet of Wild Sea Bass with Garlic, Broad Beans, Asparagus I Rosti
Deep Fried Cod Cake with a Mussel T Leek Sauce
Free Range Rowridge Chicken with Sweet Potato el Pickled Vegetables
Aubergine, Sweet Pepper <l Spinach Roulade with Tomato & Cheese Sauce
]
Side Orders
Herb Salad, Tomato < Basil, Frites, Organic Vegetables,
Minted Pink Fur Apple Potatoes
I
Desserts
Hazelnut Chocolate Terrine with Caramel Sauce
FHoneycomb Ice Cream with Orange eI Chocolate Sauces
Fresh Strawberries < Cream
Marzipan Cake with Cherry Compote I Fromage Blanc
A Selection of British I French Cheeses
]
Freshly Ground Coffee
Cafetiere, Cappuccino, Café Latte or Café au Lait
Teas < Infusions
Al Served with Amoretti Biscuits
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