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Per Person

Live Muisie

Complimentary glass of Prosecco or Bellini

STARTERS

Bruschetta Caprese (V)
Finely diced tomatoes, onions, olives, basil, served on a warm ciabatta bread topped
with Buffalo Mozzarella cheese

Pan Fried King Prawns
Pan fried king prawns served in garlic butter with chilli on a warm ciabatta bread

Stuffed Mushroom (V)

Portobello mushroom stuffed with wild mushroom duxelle, blue cheese and pesto

MAIN COURSE

Moroccan Chicken Skewers (GF)
Spicy chicken skewers served on a bed of rice, pomegranate and garlic aioli

Sea Bass
Pan fried fillets of sea bass, in a light white wine sauce with cherry tomatoes and olives
on a bed of spinach, served with sauté potatoes

Spinach and Ricotta Ravioli (V)

Hand filled ravioli with spinach and ricotta cheese, salsa crudo, pine nuts and crispy shallots

Grilled Halloumi Salad

Served with grilled courgettes, peppers, cherry tomatoes and fresh cucumber

DESSERTS

Chocolate Brownie (GF) (VE)

Super chocolaty 30% dark chocolate and cocoa powder, served warm with vanilla ice cream

New York Cheesecake
Old fashioned vanilla style New York recipe baked cheesecake on a crunchy biscuit base

Tiramisu
Soft sponge soaked in coffee and filled with mascarpone cream dusted with cocoa

www.therivergardenpub.com 01895 83133 info@therivergardenpub.com

All our food is prepared in a kitchen where nuts, gluten & other allergens are present. Our menu descriptions do not include all
ingredients. If you have a food allergy or any dietary requirements, please let us know before ordering.




