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Menu subject to change

T O  S T A R T

M A I N  C O U R S E

D E S S E R T

Ham Hock and Pea Terrine with Small Leaf Salad and Piccalilli

Roast Sirloin of Beef, Yorkshire Pudding and Horseradish Sauce

Apple, Apricot and Cinnamon Crumble with Custard

Traditional Prawn Cocktail with Wholemeal Bread and Butter

Roast Shoulder of Local Lamb, Caper Sauce and Rosemary Jus

Almond and Raspberry Roulade with Mixed Fruit Coulis

Waldorf Salad

Grilled Fillet of Plaice, Vegetable Ribbons, Lemon & Chervil Butter

Banoffee Cream Pie with Dark Chocolate Sauce

Lemon Posset Pot with Shortbread Biscuit

Seared Escalope of Salmon Fillet, Buttered Samphire, Sauce Fleurette

Leek and Potato Soup

SUNDAY 23  NOVEMBERR D

£23 LUNCH OFFER 

Baked Lentil and Onion Loaf, Vine Tomatoes and Goats Cheese

Duck Roast Potatoes and Watercress Dauphinoise Potatoes
Braised Red Cabbage, Cauliflower & Broccoli Medley
Honey Roast Parnips and Carrots

Selection of Cheese and Biscuits


