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 Homemade Soup of the Day
* Seasonal Melon with Exotic Fruits soaked in a Pimms Syrup
» Chicken Goujons with a Garlic Mayonnaise
« Salmon & Prawn Parcels with a Marie Rose Dressing

* Field Mushroom
topped with Smoked Bacon and Melted Stilton Cheese
* Crostini of Cherry Tomatoes, Mozzarella & Bazil

* % * * % *

« Champagne Sorbet

* % % * % *

* Roast Sirloin of Beef & Yorkshire Pudding
* Roast Loin of Pork with Sage & Onion Stuffing
Roast Lamb with Mint Sauce
* Supreme of Chicken
* filled with French Brie, wrapped in Smoked Pancetta,
* with a light Wholegrain Mustard Sauce
* Poached Fillet of Salmon
with a Caper & Lemon Sauce
» Roast Peppers filled with Ratatouille
topped with Melted Brie with Basil Pesto (v)

* % % * * % *

+ Sticky Toffee Pudding
with a Toffee Sauce and homemade Banana lce Cream

e Classic Crépes Suzette
Thin Pancakes in an Orange and Grand Marnier Sauce
with Vanilla Ice Cream

e Caramelized Apple Brialée with a Cinnamon Shortbread Biscuit
» Pear Poached in White Wine
e Dark Chocolate Mousse and Bailey’s Cream
+ Glazed Orange and Lemon Tart
served with a Raspberry Coulis and Fresh Cream
* Choice of Cheese with Celery & Grapes

* % % * * % *

Tea or Coffee, Mint & Homemade Fudge

£24.50 p/head



