
Mother’s DayMother’s Day     Lunch Menu Lunch Menu    
Sunday 3Sunday 3    rdrd     April, 2011 April, 2011    
Served From 12:30pm until 4:30pm

STARTERSSTARTERS

Homemade Tomato & Basil Soup Topped with Herb Croutons (V)

Creamy Garlic Mushrooms Served in a Pastry Casket with a Crisp Side Salad

Deep Fried Breaded Baby Camembert with Balsamic Onion Marmalade (V)

Smoked Salmon & Prawn Timbale Dressed with Lemon & Dill Mayonnaise

Assorted Fruit Platter Served with Passion Sorbet & Fruit Coulis (V)

MAIN COURSESMAIN COURSES

Prime Roast Sirloin of Beef, Herb Yorkshire Pudding & Red Wine Gravy

Leg of Lamb on a Minted Potato Cake Veiled with Redcurrant & Rosemary Jus

Quarter Roast Chicken Coated with Lemon & Thyme Gravy

Grilled Fillet of Seabass Napped with a Lime & Coriander Cream Sauce

Roasted Red Pepper & Goats Cheese Wellington on a Herb Sauce (V)

All Main Courses served with Seasonal Vegetables and Potatoes

DESSERTS

Homemade Sticky Toffee Pudding Served with Crème Anglaise

Exotic Fresh Fruit Salad Served with Fresh Dairy Cream

Warm Chocolate & Pear Tart Served with Raspberry Compote

White Chocolate, Pineapple & Passion Fruit Pavlova Served with Cream

Assorted Cheese and Biscuits Served with Celery & Grapes

Freshly Brewed Coffee & Mints
£18.95 per person

The Borough Arms Hotel & Restaurant
Tel: (01782) 629421 to make your table reservation
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