(ngelo’s Bistro Set Evening Party Menu

Starters
Bruschetta, Toasted ciabatta topped with freshly chopped tomatoes, olive oil, basil &

garlic.
Homemade soup of the day with fresh bread
Button mushrooms in a creamy brandy and paprika sauce with fresh bread
Breaded brie wedges with a cranberry sauce

Homemade chicken liver pate with a homemade red onion chutney and toasted bread

Main Course

Medallions of fillet steak in a cream, brandy and mushroom sauce
(€5 suppliment)
Chicken breast with mushzooms in a cream and white wine sauce
Potk Escallops in a creamy black pepper sauce

Fillet of Salmon in a white wine and lemon sauce

AL of the above ate sewved with potatoes and vegetables

Homemade beef ox vegetable lasagne
Penne (ngelo creamy penne pasta with chicken pancetta and mushzooms
Tagliatelle Ragu — Pasta in a rich tomato sauce with slow braised beef and a hint of
chilli

" Penne (luabiatta = Penne pasta with tomato, chilli and garlic sauce (add chicken £2

extra)

Sides
: - Qarlic bread 3.00
Gazrlic bread with cheese £€3.50
mixéd Salad £3
Fries €3 "
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Desserts

Tiramisu
Cheesecake of the day served with fresh cream
Trio of laxge profiteroles with milk and white chocolate
Chocolate fudge cake served with custard, cream o«
lcecream

lcream Sundae with sauce and waffers

"j'l'."'."please see o 5epamte menu fo*c a selection of Teas, Coffees & Liguors

Thwe Cowcée menu £36. 95




