KRGS COLRT HOTEL

Vine-Ripened Tomato & Basil Soup
Drizzled with herb oil and served with warm artisanal bread
Crisp Vegetable Samosas
Paired with a sweet mango and ginger chutney and micro-coriander
Classic Smoked Salmon & Atlantic Prawn Marie Rose
Served with buttered malted grain bread and charred lemon
Golden Crumbed Brie

Warm, melting brie served with a piquant tomato and chilli relish

Dry-Aged Roast Sirloin of Beef
Served with a crisp, towering Yorkshire pudding and rich marrow-infused gravy
Slow-Roasted Loin of Orchard Pork

Accompanied by sage and onion stuffing, crisp crackling, and
bramley apple sauce

The multi meat Roast

A selection of our premium roasted meats with all the traditional
accompaniments

Oven-Baked Fillet of Salmon
Finished with a delicate white wine and chive cream sauce
Mediterranean Vegetable & Gnocchi Bake
Tossed with roasted peppers and glazed with buffalo mozzarella

All main courses are served with chefs selection of vegetables and
rosemary-salted roast potatoes.

Sticky Toffee Sponge
Steamed date sponge with a rich butterscotch sauce and warm vanilla custard
Chantilly Cream Profiteroles
Delicate choux pastry smothered in a warm Belgian chocolate ganache
Strawberry & White Chocolate Cheesecake
A velvet-smooth cream cheese set on a buttery biscuit base
Signature Chocolate Brownie
Served warm with a scoop of Madagascan vanilla bean ice cream

Seasonal Fruit bowl



