27TH OCTOBER 2019

Sunday Lunch Menu

Starters

Yellow corn Soup, tandoori oil, Organic Bread
Ham hock terrine, Piccalilli, Brioche Toast

Smoked haddock and spring onion Fishcake, Baby Leaf Salad, Oriental Dressing

Main Courses

Roast loin of pork, Roast Potatoes, Yorkshire Pudding, Red Wine Jus & Seasonal Vegetables

Sea Bream Fillet, Jersy royals, Cavalo Nero, cockle and champagne veloute

Wild Mushroom and asparagus tortelini, Mushroom cream sauce,

Desserts

Sticky Toffee Pudding, Butterscotch Sauce, Vanilla Ice Cream

Spiced apple Crumble, Custard

Dark Chocolate tart, raspberry sorbet, sherbet raspberries

Tea & Coffee

Please let us know if you have an allergy or a dietary requirement



