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STARTER
Served.on the table

Home baked bread, Italian Olives, olive oil &

balsamic vinegar

Insalata Caprese
Fresh mozzarella, vine ripe tomatoes & fresh basil
drizzled with extra virgin olive oil

MAIN COURSES

Branzino Griglata
Grilled fillet of seabass,
lightly seasoned with fresh herbs, served with
rosemary potatoes & sauce vierge

Manzo Arrosto
Traditional Roast Sirloin of Beef,
horseradish creme fraiche, rosemary jus

Tortellini alla Crema
Homemade tortellini filled with spinach
& ricotta in mushroom sauce

DESSERT
Homemade Raspberry Paviova

STARTER
Homemade minestrone soup
Sweet Melon
served with a selection of fruit

MAIN COURSE
Crispy coated Chicken Goujons
served with fries & mayonnaise dip

Spaghetti Bolognese
spaghetti pasta mixed with traditional beef ragu

DESSERT
Homemade Ice Cream

aunday 3th April 2017
12noon until apm

Three course lunch and lots of
entertainment from superb artists
Paul Dobie, Vineyard, Mark Jay,
Daniel Sings, Flip (Andy Alan and Heath),
Tony Benedict and a host of
surprise guests
For more information or to
urchase tickets contact

o/v?io{mo,
01253 795890
Henry Street, Lytham FY8 5LE

Tickets £25

children £15 (under 12 years)

et o/ of ticket sales going directly to CRUK kids,
R UK SBA Teens & Young Adults.
Lots of fantastic raffle prices kindly donated by local businesses.




