Sienna’s Sunday Specials
E101x0 pevodv yra tq Kvpraxij

Soup of the Day
2ovma nuépag
or
Chicken Liver Paté
Hoazé
or
Mustard Top Hat Mushrooms
with mustard mayonnaise sauce
Mavitapio wové ue 66.Atea0 HoVGTAP OaS

seskskskokk

BRAISED RUMP STEAK

Braised rump steak in rich red wine sauce
Served on a mound of creamed potatoes
and served with fresh vegetables
Paop Xtéik kpacdro

etk

Creme Brulée
Kpépu Ilpovié
or
Traditional Yoghurt Mousse
Yoghurt mousse served with

the chef’s raspberry sauce
2miticlo yAvko yaovpti

or

Panacotta with Chocolate Sauce
Tavoaxota ue coxolaro.

€14.60

Soup of the Day
2ovma nuépog
or
Chicken Liver Paté
Haté
or
Mustard Top Hat Mushrooms
with mustard mayonnaise sauce
Mavitdpio wové ue 602160 HOVGTAP OAS

ek

SIENNA’S SUNDAY CHICKEN

Breast of chicken stuffed with sage and onion stuffing
Poached in white wine and vegetable stock
Served with a creamy wine sauce
garnished with stuffing
KUPIAKATIKO KOTOTTOVA0

OR
Mrs McTAVISH SALMON BAKE

Salmon prepared with mustard, white wine,
fresh herbs and mushroom sauce.
Toped with a crunchy topping and baked
Served with fresh vegetables and chips
2olouog ue forava

esfeskesieiesk

Traditional Yoghurt Mousse
Yoghurt mousse served with

the chef’s raspberry sauce
2ritioro yAvko ylaovpti

or
Creme Brulée
Kpéu Ilpovie
or
Cream Caramel
Kapouéio

€14.60

House of Flavours

Available only on Sundays from
11.00am-3.00pm
5.30pm-10.30pm




