Marg FOPPins
Tasting Menu

f:cbruarg 15,2010 ~ Dinner with the Cast

FIRST COURSE
Chim Chim Cher-ee

(hilled Pork Pie with mustard, Pick!ed onion and Piccali”i deep
fried George’s Bank cod with vinegar chips and mushy peas

SECOND COURSE

5uPerca]iFragilisticcxPialidocious

Roasted, 2 1 ~c]ag Drg agecl Rib E_He with cauliflower gratin,

roasted vegetables and Yorkshire Pud&ing
(Served with Royal Falns Olde Fale Ale)

THIRD COURSE
A Spoon Ful OF Sugar

T raditional English Trifle

- $75 per person + tax + gratuit9
Wine Pairings included




