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To Begin

Roast Chestnut & Mushroom Soup

Smoked Salmon & Prawn Roulade with Dill & Lemon Dressing
Leek & Roquefort Filo Parcels, Redcurrant Compote

Wild Boar Terrine with Apple & Cinnamon Marmalade

Main

Roast Leg of Spring Lamib with fresh Mint Sauce & New Potatoes
Roast Sirloin of Beef Creamed Horseradish, Pan Gravy

& Yorkshire Pudding

Pan-Fried Sea Bream, with a medley of Braised Fennel,

Chorizo Sausage

Goat Cheese & Spinach Frittata with Sun Blush Tomato Dressing

To End

Strawberry Mousse with Amaretto Tuille Biscuits

Profiteroles with Warm Chocolate Sauce

Baked Chocolate & Orange Cheesecake with Almond Praline
Selection of English Cheeses

Tea Coffee & Mints

Adults

2 course £14.95 3 course £17.95
Children under 12

2 course £7.50 3 course £9.00



