MOTHER'S DAY IN THE VENUE
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STARTERS

PRAWN COCKTAIL

Tender prawns layered on crisp baby gem lettuce, finished with a classic Marie Rose sauce, served with buttered brown bread

TOMATO SOUP

Classic hememade torato saup served with buttered rustic bread

CHICKEN LIVER PATE

Smooth homemade chicken liver poté served with warm toasted bread and onion chutney

GARLIC MUSHROOMS

Mushrooms sautéed in butter and garlic. served in o rich, creamy sauce, with fresh herbs and toasted ciabaotta

MAINS

TRADITIONAL ROAST DINNER
PRESSED SHOULDER OF LAMB | SIRLOIN OF BEEF | SUPREME CHICKEN BREAST

Served with crispy roast potatoes, seasonal vegetables, Yorkshire Pudding, and rich gravy

BEEF LASAGNE

Cosa's authentic beef lasagne served with salad ond garlic ciobatta

PAN-FRIED SEABASS
Served with crushed potatoes, buttered greens, ond sauce Viergé (extra virgin olive oil, corionder seeds, tomato, capers, and
lemon juice with fresh baosil ond tarragon)

CASA'S BEEF BURGER
8oz beef burger, mature cheddar, lettuce, tomato, and club sauce, served with fries & slaw

BUTTERMILK CHICKEN BURGER

Sriracha mayo. lettuce, tomate, aond bacon. served with fries and slaw

DESSERTS

CHOCOLATE BROWNIE

Served with vanilla ice-cream

HOMEMADE BLUEBERRY CHEESECAKE

Served with vanilla ice-cream

ETON MESS

Classic Eton Mess with meringue pieces, strawberries, ond cream

TIRAMISU IN A CUP

Coffee-infused sponge layered with mascarpone cream and topped with cocoa, served in a cup




