Riverside

Hotel and Restaurarit

Dinner at the Riverside

Home-made Cream of Mushroom Soup and Croutons - £4.25
Chilled Melon and Orange Platter and Fruit Coulis - £4.25
Ham & Mushroom Terrine with Red Onion Marmalade
Deep Fried King Prawn Wrapped in Filo Pastry with a Sweet Chilli Dressing
Fresh Evesham Asparagus with Hollandaise Sauce
£5.95

Pan Fried Sirloin Steak, Hand-cut Chips and a Brandy & Mushroom Sauce-
£18.95
Slow Braised Lamb Shank, Creamed Mash Potato and Minted Jus - £16.95
Seared Escalope of Salmon, Caper & Lemon Butter Sauce on Crushed New Pota-
toes - £16.95

Baked Chicken Supreme filled with Avocado Wrapped in Bacon with a White
Wine Cream Sauce - £16.95
Pan Fried Gressingham Duck Breast on Sweet Potato, Apple & Sage Puree with a
Rich Red Wine Glaze - £17.95
Mushroom Taggliatelle with a White Wine and Cream Sauce - £12.95
(All Served with Seasonal Vegetables)

Lemon Panacotta with Fresh Cream and Shortbread Biscuits
Rich Chocolate Tart with Raspberry Coulis & Fresh Orange Segments
Banana Parfait with Citrus Syrup and a Cordon of Chocolate Sauce
Apple & Cinnamon Crumble with Vanilla Ice Cream
Melton Mowbray Stilton with Celery, Apple and Homemade Chutney
£5.95




