
 

 
European Menu 

 

Kielbesa  

A Polish Wedding favourite. We prepare our polish sausage with roasted potatoes and thyme. A perfect 

lunchtime treat served with salad and a little bread.   

~ 

Hungarian Goulash 

A traditional medieval Hungarian dish prepared with your choice of beef or pork, cooked low and slow in a  

thick tomato, red pepper and paprika sauce. Served with a little rice and a good spoon of Sour Cream.  

~ 

Russian Stroganoff  

Slow cooked Chicken, Beef (or Mushroom as a veg alternative) in a Mustard and Creme fraiche sauce. Served 

with rice 

~ 

Hearty Stew and Dumplings 

Chunky Steak cooked in a red wine and root veg stew- served the proper way with plenty of dumplings and 

bread for wiping up the rest of that delicious gravy! One for the home isles, cooked to perfection.   

~ 

Swedish Meatballs 

We make our own Swedish cream sauce which wraps around our Swedish style meatballs perfectly. Served 

with your choice of potato and sourberry sauce.   

~ 

French Bean Cassoulet 

a selection of beans and pulses prepared in a hearty beef, pork or vegetable casserole.  

~ 

Roast Dinner Wraps 

You heard it right… All of your roast dinner favourites in a giant Yorkshire pudding- wrapped and gravy 

dipped (yum!) 


