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NEW YEAR'S EVE LUNCH MENUV

PAN-FRIED SCALLOPS
SERVED WITH FRESH ASPARAGUS AND CHORIZO SLICES WITH A TOUCH OF GARLIC

HONEYDEW MELON
WITH FINELY SLICED PARMA HAM

GLAZED GOATS CHEESE
ON A CARAMELIZED RED ONION TART, HOMEMADE PESTO AND BALSAMIC GLAZE
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CHEF'S FRESH HOMEMADE MINESTRONE soup
CHOICE OF SORBET
P>

SURF & TURF RIB EYE STEAK
TOPPED WITH KING PRAWNS WITH A TOUCH OF GARLIC

LAYERED CHICKEN BREAST
WITH CAMEMBERT AND SPRING ONIONS COATED IN BREADCRUMBS

GRILLED FILLET OF SEA BASS
SERVED WITH SCALLOPS IN A WHITE WINE AND GARLIC SAUCE
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CAKE oF THE DAY * MoLoTov * AppLE PIE wiTH CUSTARD OR ICE CREAM
PROFITEROLES WITH CHOCOLATE SAUCE * SELECTION OF CHEESE & BiscuiTs

ool
FiLTER COFFEE & CHOCOLATE MINTS
PrRiICE £50.00

AVELINO AND THE STAFF wisH YoU A HAPPY NEwW YEAR!

Please be aware that there could be nut traces in some of the ingredients used in the preparation of our menus.
If you have any specific dietary requirements, please inform your waiter (GF=Gluten Free, VG=Vegan, V=Vegetarian)
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