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EASTER MENU £30 PER PERSON

TO START
LEEK AND POTATO SOUP, CRUSTY BREAD (V)

GRIDDLED ASPARAGUS, POACHED EGG, BEARNAISE SAUCE

CHICKEN LIVER PATE, RED ONION CHUTNEY, TOASTED BRIOCHE

BREADED BRIE, RED CURRANT COMPOTE, MIXED SALAD (V)

i KING PRAWN COCKTAIL, MARIE ROSE SAUCE, FRESH BREAD

aa‘;'.‘\ TO l;(;I:LOW i .

‘(C‘*’. ROAST 30 DAY AGED SIRLOIN OF BEEF o ”‘
”‘ ROAST LEG OF LAMB .‘.“ #

L) ROAST CHICKEN BREAST
1’ OUR ROASTS ARE SERVED WITH BRAISED RED CABBAGE, BEEF DRIPPING ROAST POT; 'R)BSO
/_ PANACHE OF SEASONAL VEGETABLES, ROASTED PARSNIPS, HOMEMADE YORKSHIRE PUDDING,

STUFFING, RED WINE JUS
OVEN ROASTED HAKE, GRIDDLED NEW POTATOES, ROASTED VEGET ABLES,
SUN BLUSHED TOMATO, BUTTER SAUCE

WILD MUSHROOM COCOTTE WITH A PUFF PASTRY CASE, NEW POTATOES

MUSTARD GLAZED PORK CHOP, POTATO PUREE, SPRING GREENS, RED WINE JUS

TO FINISH
BREAD AND BUTTER PUDDING, CREME ANGLAISE

LEMON TART, RASPBERRY SORBET, FRESH BERRIES

CHOCOLATE BROWNIE, CHOCOLATE SAUCE, VANILLA ICE CREAM

APPLE CRUMBLE WITH VANILL#A ICE CREAM

CHEESE BOARD, CELERY, GRAPES, PLUM CHUTNEY
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