Sunday 14" August

Starters

Serrano Ham, Manchengo cheese, olives, rocket
Chilled Melon, Fresh berries, fruit coulis
Traditional Prawn Cocktail, Lemon, marie rose sauce

Cream of Roasted Pepper Soup, Crispy croutons

Main Courses
Roast Sirloin of Beef, Yorkshire pudding, red wine gravy
Roast Loin of Pork, Apple sauce, sage gravy
Pan Fried Salmon Supreme, Buttered greens, lemon butter sauce

Penne Pasta, wild Mushrooms, pesto cream sauce, parmesan salad

All served with seasonal vegetables and duck fat roasted potatoes

Desserts

Cream Filled Profiteroles, vanila ice cream
Vanilla Cheesecake, Fresh berries
Two Cheese Selection, Biscuits, grapes, celery, green tomato chutney

Fresh Fruit Salad chantilly cream

One Course with Coffee £12.50
Two Courses with Coffee £16.50 Three Course with Coffee £19.50

Prices include VAT at the current rate — service at your discretion. Guests concerned about the presence of nuts,
seeds or other allergens in our food are requested to seek the advice of the restaurant manager



