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Sunday 14th March 2010

Homemade Spring Vegetable Soup

Topped with croutons and served with a Rustic Bread Roll

Prawn & Crayfish Cocktail

Served with Wholemeal Bread & Butter

Creamy Bacon & Mushrooms
Bacon and Mushroom served within a Creamy Sauce
Upon a toasted crouton
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Roast Topside of Beef
Served with a Yorkshire Pudding and a Rosemary Gravy
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Stuffed Chicken Breast

Wrapped in Bacon & Stuffed with a Sage, Onion and Sausage meat filling
Served with a Red Wine Sauce

Fillet of Salmon
Served with a White Wine and Chive Sauce

Goats Cheese & Red Onion Tart (v)

Selection of Seasonal Vegetables and Potatoes
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Raspberry Creme Brulée
With Homemade Shortbread Biscuits
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Profiteroles
Served with a Duo of Chocolate Sauces

Lemon Tart
With a Quenelle Mascarpone Cheese and a Raspberry Coulis

Coffee & Mints

£14.95 per person
(Children under 12 £7.95)

RESERVATIONS NOW TAKEN AT THE BAR OR TELEPHONE 01525 210722
FREE Gift for all our Mum’s



