19.05.10


Lunch Party Menu
£16.95 per person for three courses

Starters

Tower of Galia Melon topped with Prawns, bound in a Piquant Mayonnaise

Homemade Soup of the Day, served with a Crispy Bread Roll
Roquefort and Leek Tartlet, with Plum Chutney

Chicken Liver Pate served with Fruit Compote and Dressed Leaves

Garlic Mushrooms cooked in Cream, White Wine and a Garlic and Herb Sauce

Main Courses

Traditional Roast Beef and Yorkshire Pudding with a Rich Gravy

Supreme of Salmon, Pan Fried and Cooked with White Wine and Mushroom Sauce

Roast Leg of Lamb Studded with Garlic and Served with a Redcurrant Jus

Roast Breast of Chicken with Sage and Onion Stuffing and Natural Gravy

Vegetarian Option of the Day

All of the above are served with Roast Potatoes and Roasted Root Vegetables

Puddings

Banoffee Pie
Fresh Genoese Sponge laced with Creme Cassis and topped with Blackcurrent Mousse

Sticky Toffee Pudding

Strawberry Cheesecake

Apple Strudel with a Sauce Anglaise
