Served From 12:00pm until 4:30pm

Starters

Homemade Cream of Asparagus Soup
Topped with Herb Croutons

Pepperpot Mushrooms
Button Mushrooms Finished in a Peppercorn Sauce, Glazed with Stilton and
Accompanied with Toasted Bruschetta

Homemade Duck Liver & Cointreau Parfait
Served with Kumquat Relish & Granary Toast

Smoked Haddock & Spring Onion Fishcake
Served with Dressed Continental Leaves & Sweet Chilli Sauce

Duo of Melon Roses
Centred with Pineapple & Strawberry Salsa and Fruit Sorbet

Main Courses
Roast Sirloin of Beef
Prime Roasted Sirloin of Beef Accompanied with Caramelised Shallots,

Herb Yorkshire Pudding & Thickened Pan Juices

Medallions of Pork Fillet
Pan Fried Medallions of Pork Served on an Apple & Chive Potato Cake.
Napped with Dijon Mustard & Herb Cream Sauce

Supreme of Chicken
Oven Roasted Supreme of Chicken Coated with a Rich Chasseur Sauce

Plaice Florentine
Fillet of Plaice Stuffed with Baby Leaf Spinach and Topped with a Cheddar Sauce

Roasted Vegetable Wellington (V)
Roasted Vegetable & Brie Wellington Served on Tomato & Coriander Concasse

Desserts
Apple Crumble
Served with Créme Anglaise

Baked Vanilla Cheesecake
Accompanied with Berry Compote

Trio of Profiteroles
Served with Milk & White Chocolate Sauce
Cheese and Biscuits
Served with Celery and Grapes
TealCoffee and Mints
18. r n

Telephone (01782) 629421 To Make Your Table Reservation



