
I n v i t a t i o n  
Ladies who lunch clubLadies who lunch clubLadies who lunch clubLadies who lunch club    

 THERE ARE GREAT OFFERS AND EVENTS THROUGHOUT THE 
YEAR .........SIGN UP TODAY WITH OUR 

 LOYALTY CARD 

 JANUARY- APRIL OFFERS - OUR LUNCH SET MENU  

( MONDAY TO THURSDAY )  

IS CUT TO A CASH FRIENDLY  

£ 10.00 FOR TWO COURSES 

SPECIAL DATESSPECIAL DATESSPECIAL DATESSPECIAL DATES    

Chinese New YearChinese New YearChinese New YearChinese New Year    

23rd January 201223rd January 201223rd January 201223rd January 2012    

    Dishes with a Chinese Dishes with a Chinese Dishes with a Chinese Dishes with a Chinese 
themethemethemetheme    

    

Burns NightBurns NightBurns NightBurns Night    

25th January 201225th January 201225th January 201225th January 2012    

Neeps,Tatties, Haggis & a Neeps,Tatties, Haggis & a Neeps,Tatties, Haggis & a Neeps,Tatties, Haggis & a 
bit more  at the canopybit more  at the canopybit more  at the canopybit more  at the canopy    

    

Valentines NightValentines NightValentines NightValentines Night    

14th February 201214th February 201214th February 201214th February 2012    

Miss the rush our menu will Miss the rush our menu will Miss the rush our menu will Miss the rush our menu will 
be available on the be available on the be available on the be available on the     

10th & 11th  February10th & 11th  February10th & 11th  February10th & 11th  February    

 

Shrove TuesdayShrove TuesdayShrove TuesdayShrove Tuesday    

21st February 201221st February 201221st February 201221st February 2012    

Pancakes served with Pancakes served with Pancakes served with Pancakes served with     

Maple syrupMaple syrupMaple syrupMaple syrup    

“Simply the best”“Simply the best”“Simply the best”“Simply the best”    

                                              Valentine Menu 

 
 

Smoked Duck breast drizzled with cointreau, honey mustard dressing on mixed micro 
greens (gf) 

 
Baked Figs stuffed with homemade mango chutney & feta cheese served with Moscatel 

wine (v, gf) 
 

 Scallops topped with mixed herb crumble au gratin 
 

Artisan bread rolls selection to compliment the above 
 

Medley of Sorbets 

 

  Scottish Sirloin Steak served grilling on a hot rock served with a caramelized roast 
vegetables and jenga chips 

 

Large king prawns, on pad Thai noodles garnished with a green papaya salad 
 

Pan –seared fillet Seabass served on a bed of bubble & squeak with caper berry, black 
olive & garlic dressing (gf) 

 

A selection of vegetarian dishes is available upon request 

 

Chocolate box with a passion fruit & strawberry dressing 
 

Lemon Posset with tuilé biscuit 
 

A selection of British farmhouse cheeses served with savoury biscuits, homemade fruit  
chutney, and grapes 

 
£36.00 per person 
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Winners Business Excellence 

Awards Best Restaurant in 

 Epsom& Ewell 2011    


