% Mothering Sunday
" ﬁ - 18th March 2012

Starter

Tomato, Basil & Red Pepper Soup
Walnut & Raisin Bread

Ham Hock, Chicken & Rabbit Terrine
Piccalilli & Granary Toast

Smoked Salmon, Crab & Crayfish Cocktail
Shellfish Mayonnaise & Baby Gem Lettuce

Carpaccio of Beef, Rocket & Parmesan Salad

& Garlic Croutons

Grilled Fillet of Mackerel, Provencal Style Sauce

& Balsamic Vinegar

Trio of Melon & Mango Cocktail
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Mamn Course

Roast Sirloin of English Beef, Goose Fat Roast Potatoes
Yorkshire Pudding & Traditional Gravy

Pan Fried Fillet of Halibut, Wilted Spinach
Mussel & Chive Beurre Blanc & Buttered New Potatoes

Supreme of Chicken, Warm Salad of Green Beans
Confit Garlic, Slow Roasted Tomatoes, Olives & Potatoes

Roast Loin of Pork, Apple & Thyme Jus,
Goose Fat Roast Potatoes & Crispy Pancetta

Linguini with Wild Mushrooms, Spring Onions
Peas & Parmesan

Grilled Fillet of Cod, Chorizo & Shellfish Stew
& Roasted New Potatoes
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Desserts

Passion Fruit & Vanilla Pavlova

Sticky Toffee Pudding
Toffee Sauce & Créme Anglaise

Local Platter of Cheese, Celery
Grapes & Tomato Chutney

Raspberry & Vanilla Créeme Brulee
Raspberry Sorbet & Vanilla Sponge Fingers

White Chocolate & Baileys Cheesecake

Rum & Raisin Ice Cream & Red Berries

Strawberry, Vanilla & Champagne Trifle
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3 Courses £24.95
10-15 yrs £12.50

Under 5’s FOC

Children under 11 years half price
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