ORE GQRILL

“~RESTAURANT
A LA CARTE MENU

FLAMBE SPECIALS

Fillet Steak Diane

Hammered Fillet steak cooked with red wine, onions, tomatoes, mushrooms and
mustard and finished with cream and brandy.

Fillet Steak Au Poivre

Fillet steak cooked with crushed peppercorns, red wine and flamed in brandy.

Fillet Steak Dore Grill

Fillet steak cooked with mushrooms, and red wine and flamed in brandy.

Beef Stroganoff

Fillet steak cut into strips, cooked with onions and tomatoes, flamed in brandy and
finished with cream. Served with rice.

Calves' Liver
Cooked with onions, mushrooms and red wine, finished with brandy.

Pork Flambe

Fillet of Pork, cooked in butter, white wine, onions and mushrooms finished in
Marsala and cream sauce.

Veal Escalope

Veal escalope cooked with mushrooms and marsala wine.

Chicken Whisky

Chicken breast, cooked with onions,mushrooms,white wine. Flamed with whisky
and finished with cream.

Tiger Prawns Provencal

Tiger prawns, cooked with onions, mushrooms and brandy in a tomato and garlic
sauce. Served with rice.

Coquilles St Jaques
Scallops cooked in white wine, onions and cream sauce. Flamed in brandy and
served with mushrooms and a mashed potato garnish.
All main courses served with chef’s vegetables
and potatoes of the day.
All dishes inclusive of V.A.T.

£18.50

£19.50

£19.50

£18.50

£18.50

£16.50

£16.50

£17.50

£18.50

£18.50
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