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— 3 STARTERS 4&—
White Onion & Cheddar Soup
Onion Seed Mini Loaf (*) (V)

Aromatic Shredded Duck Spring Rolls
Wrapped in Crispy Pastry, Served with Sweet Plum & Hoi Sin Sauce
Deep Fried Camembert
Tomato & Sunblushed Chutney & a Balsamic Salad
Smoked Salmon & Prawn Cocktail
Marie Rose Sauce & Brown Bread (*)

— 3 MAIN COURSE &

Roast Topside Beef
Served with Roast Potatoes, Creamy Mash, Dauphinoise Potatoes,
Roasted Carrot & Parsnip, Savoy Cabbage and Yorkshire Pudding and Gravy (*)
Roast Pork
Served with Roast Potatoes, Creamy Mash, Dauphinoise Potatoes,
Roasted Carrot & Parsnip, Savoy Cabbage, Tenderstem Broccoli, Yorkshire Pudding and Gravy (*)
Duo of Pork & Beef
Served with Roast Potatoes, Creamy Mash, Dauphinoise Potatoes,
Roasted Carrot & Parsnip, Savoy Cabbage, Tenderstem Broccoli, Yorkshire Pudding, Apple Sauce & Gravy (*)
Roast Chicken Breast
Served with Roast Potatoes, Creamy Mash, Dauphinoise Potatoes,
Roasted Carrot & Parsnip, Savoy Cabbage, Tenderstem Broccoli, Yorkshire Pudding & Gravy (*)

72 COURSES

Luxury Fish Pie
Filled with Lobster, Salmon & Prawns, Served with Cheesy Buttered Leeks & Pea & a Watercress Salad
Vegetable Suet Pudding

Filled with Leeks, Mushrooms & Spinach with Creamy Mashed Potato, Roasted Root Vegetables,
Tenderstem Broccoli & House Vegetable Gre (Ve)

— 3 DESSERTS %&

Raspberry & Elderflower Cheesecake
Biscuit Base, Creamy Elderflower Infused Filling, Garnished with Fresh Raspberries

Belgian White Chocolate Panacotta
Dark Cherry Compote & Crushed Pistachios (GE)(V)

Sticky Toffee Pudding
AWarm Date & Toffee Sponge Cake, Sticky Toffee Satce, Smashed Crunchie & Vanilla Ice Cream

%%W () (V)(*Ve)

Loaded Biscoff Brownie
W Melted Biscoff Sauce, Biscoff Crumb & Vanilla Ice Cream
Créme Briilée
Rich Vanilla Bean Baked Custard & a Shortbread Biscuit (*)(V) =




