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Amuse Bouche

Starters
Cream of Mushroom and Thyme Soup, Bread Roll
Prawn and Crayfish Cocktail, Sherry Infused Marie Rose, Mini Loaf
Tomato and Mozzarella Arancini, Roast Tomato Sauce

Sticky Belly Pork, Pork Scratching Crumb, Pak Choi

Main Courses

Grand Reserve Sirloin of Beef with Yorkshire Pudding and Roasting Juices
(Our Beef is served Pink unless otherwise requested)

Pan Roast Corn Fed Chicken Breast,
Fondant Potato, Tender Stem Broccoli, Red Wine, Pancetta and Onion Sauce

Salmon Fillet, Sweet and Sour Vegetables, Crispy Noodles

Pea and Asparagus Linguine, Garlic Ciabatta

Pre Dessert

Raspberry Panna Cotta

Desserts

Sticky Toffee Pudding, Vanilla Ice Cream

Rhubarb Crumble Cheesecake, Rhubarb Gel, Vanilla Cream
Chocolate and Baileys Tart, Coffee Ice Cream, Chocolate Shard

A Selection of Three British Cheeses, Quince Jelly, Grapes, Celery, Crackers £4.00 supplement

Coffee and Petit Fours

£55.00 pp



