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served sin) {? wittr grilled ﬂuézg/'ne& 2 rocketand chert
Z%Wm/ﬁ Sﬂé‘ and r/‘zz/ecf W & ronjeScs Sauce

. )ﬂ/wna éuf quué hache., with ffe&’}) ?LOWM%
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S(xf;’o/eﬁmff on “Wine and Dine" oller:

Lamb L 375 Sioin L 275

pok L3785 Fitet £ 395
*Pease Note: Were cannot be taken of f the premises

Le “Lunch Rapide” L 10.50

3 Clourse o(&(/lC/L (T/]enu c/wr@es Jﬂ@)
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o(effe Blonde 330ml b .67 vol
Budwerser 330ml 5 0% vol
Yerons 330ml 517 vl
AQMFMMJ 330mt 5 .97 vol
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