SAMPLE :

Nb. menu choices may 1
change each week.

G node

SUNDAY MENU

~ Homemade Soup of the Day
~ Seasonal Melon served with a Pimms Syrup
~ Chicken Goujons
served with a garlic mayonnaise
~ Rich Duck Liver & Brandy Paté redcurrant sauce and melba toast
vine tomato, melon and mixed olives, with dressed leaves
~ Sea Trout Mousse
~ Fruit Juice

* k% * % * % %

~ Roast Sirloin of Beef & Yorkshire Pudding
~ Roast Loin of Pork, crispy crackling & Sage & Onion Stuffing
~ Roast Lamb with Mint Sauce
~ Supreme of Chicken
wrapped in smoked pancetta,
served with a light wholegrain mustard sauce
~ Escalopes of Salmon
served with champagne & chive sauce
~ Goats Cheese & Vegetable Tarte Tatin (v)

* % k * * % %

~ Deep Filled Apple or Cherry Pie with ice cream or custard
~ Classic Crépes Suzette
thin pancakes in an orange and grand marnier sauce
with vanilla ice cream
~ Créme Brulée
~Silky Chocolate Panna Cotta
~ Vanilla Cheesecake and a rich plum compote

~ Selection of Ice Creams

~ Cheese & Biscuits

* * * % * % %

2-course £12.50
3-course £15

children under 10 eat @ half price



