TOFT COUNTRY HOUSE HOTEL

JAZZ NIGHTS
PRE CONCERT DINNER MENU

Starters

Chef’s homemade soup of the day

Chicken liver pate, Cumberland sauce and Melba toast

Prawn cocktail with Marie rose sauce

Main Courses

Oven baked fillet of Shetland salmon with white wine
& dill veloute

Pan fried free range chicken supreme with a leek & pancetta jus

Sweet capsicum filled with wild mushroom risotto with a
roquette salad

Desserts/Cheese

Apple & Sultana Stirudel with vanilla Anglaise
Soft fruit Pavlova with Chantilly cream
Classic cheese & biscuits

2 COURSESFOR£9.95 or 3 COURSESFOR(L£12.95

PLEASE BOOK BEHIND THE BAR OR BY CALLING THE HOTEL
ON 01778 590614

Make it a real night out!



