
Panko Breaded Fishcakes with Lemon & Coconut Chilli Dressing

Grilled Goats Cheese & Beetroot Salad with Candied Walnuts 

Homemade Cream of Watercress & Leek Soup with Warm Artisan Bread

Tian of Seasonal Melon with Seasonal Fruits & Blackcurrant Sorbet

Satay Chicken Skewer served with Asian Slaw & Peanut Dipping Sauce

Roast Leg of Lamb with Rosemary & Thyme Jus

Braised Beef Brisket served with Yorkshire Pudding
(Both dishes served with Roast Potatoes, Seasonal Vegetables & Gravy)

Open Spring Chicken ‘Pot Pie’ served with Broccoli Florets

Poached Salmon with Asparagus Hollandaise Buttered Rufford New Potatoes
Taleggio Arancini with Vegetables A la Grecque

Sides - All £4.95

Cauliflower Cheese  |  Honey Glazed Carrots  |  Buttered Greens

Rhubarb & Plum Crumble served with Traditional Custard

Dark Chocolate Cup filled with a White Chocolate Parfait & Poached Cherries

Sticky Toffee Pudding with Butterscotch Sauce & Vanilla Ice Cream

Lemon Panna Cotta with Crushed Meringue & Raspberry Compote

A Selection of Deluxe Dairy Ice Creams

aster unday enuE S M



Homemade Sweet Potato & Roasted Red Pepper Soup with Warm a Bread Roll 

Tian of Seasonal Melon with Seasonal Fruits & Blackcurrant Sorbet

Garlic Ciabatta Topped with Cheese

Braised Beef Brisket served with Yorkshire Pudding
(Served with Roast Potatoes, Seasonal Vegetables & Gravy)

Breaded Chicken Goujons served with Potato Wedges & Beans

Penne Pasta in a Homemade Tomato Sauce Topped with Melted Cheese 

Sticky Toffee Pudding with Butterscotch Sauce & Vanilla Ice Cream

A Selection of Deluxe Dairy Ice Creams
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Warm Chocolate Brownie with Vanilla Ice Cream


