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T forer's day

STARTERS
Cream of vegetable Soup
Chicken liver parfait, red onion marmalade and melba toasts
Prawn and avocado cocktail
Goat cheese on puff pastry with woldrof salad and balsamic glaze
Galia melon with raspberry sorbet and orange syrup
5\0/3
MainNs
Traditional roast beef with Yorkshire pudding, roast potatoes, green vegetables and gravy
Slow roasted shoulder of lamb, minted Yorkshire, roast potatoes, green vegetables and gravy
Salmon fishcakes with lemon butter sauce and fine fries
Crispy cod and chips with mushy peas
Baked pumpkin and parmesan tart with tomato beurre blanc
C\Q/U
DESSERTS
Sticky toffee pudding with vanilla ice cream
Saffron pancotta with rhubarb compote
Apple pie with custard

A platter of fresh fruit

Chocolate cheesecake served with Creme Fraiche

£22.95 per person /’;
(V)- Vegetarian dish

All dishes are cooked freshly to order. We apologise for any delay this might cause
Any special requirements can be serviced if advised before ordering
An optional 10 % service charge will be added to your bill
All prices are inclusive of VAT




