riley’s

Tﬁotting Shed

Coffee Shop and Bistro

APRIL BISTRO NIGHTS

Friday 10th
&
Saturday 25th

7.30pm

£37.50pp
(E10pp deposit at time of booking)

Starter
Yorkshire pudding, pulled beef brisket, onion sauce, thyme gravy
Prawn cocktail, smoked salmon goujon, iceberg, lemon
Cauliflower cheese soup, cheddar “toastie”
Grilled goat's cheese, red onion jam, rosemary focaccia, roast mushroom

Main Course
Meat and potato pie, butter mash, mushy peas, gravy
Grilled fillet of seabass, prawn, pea and mint risotto, lemon oil, rocket salad
Chicken forestiere, herb tagliatelle, chestnut mushroom and tarragon cream sauce
Braised shank of lamb shepherd’s pie, rosemary roast vegetables, red wine gravy

Dessert
Cherry and almond bakewell, custard sauce
Chocolate mousse cake, condensed milk caramel, vanilla pod icecream
Lemon posset, poached rhubarb, homemade biscuit
Selection of cheese, crackers, celery and grapes
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