Purfect Lurties

Raphael's has offered high quality food in generous portions for a reasonable price at
Hampton Ferry for nearly seventy years. We pride ourselves in the fact that we serve

both traditional and contemporary dishes to a high standard.
Here is a selection of our favourites...

Reception

A selection of freshly baked canapes
served with chilled wine, fruit juice, sherry, Champagne, mulled wine or punch

Starters

Soup of The Day
Served with a bread roll and butter

Breaded Brie Wedges
Brie cheese, coated with golden bread crumbs,
deep fried and served with a fresh salad garnish and cranberry sauce dip

Atlantic Prawn Cocktail
Atlantic prawns on a fresh salad garnish, covered with Marie-rose sauce
and served with thick cut granary bread and butter

Farmhouse Pate
A course farmhouse pate with mushrooms served with a fresh salad garnish
and thick cut hot buttered toast and caramelised red onion chutney

Fresh Melon Medley
A medley of fresh melon served with an ice cold lemon sorbet and fiery hot stem ginger

Breaded Garlic Mushrooms
Button mushrooms, seasoned with garlic butter, coated in golden bread crumbs and deep fried,
served with a fresh salad garnish and cooling mayonnaise dip

Fish Course

Poached Salmon
Poached Scottish Salmon, served cold with a fresh salad garnish
and lemon mayonnaise

Atlantic Prawn Cocktail
Atlantic Prawns on a fresh salad garnish, covered with Marie-rose sauce
and served with thick cut granary bread and butter



