12.00pm - 4.00pm Sunday 14 March 2010

Menu

Duo of Soup,
Served with Crusty Roll

ek

Trio of Melown,

Served with Strawberry Coulis
Aok
Chicken Liver Parfait
Serven with Toasted Brioche flnished with Red Onlon Compote
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Roast Beef
Serveo with Reo wing Jus
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Roast Minted Lanb
Served with Garlic § Rosemary Sauce

Aedede
Roast Lotn of Pork
Served with stuffing Balls finished with Apple Cider Sauce

Aeskere
Fillet of Salmon
Served with caper Mash finished tn a Prawn Butter Sauce
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Glant Chocolate Profiterole,

Served with Chocolate Sauce
ekt

Chef’s Hot dessert of the Pay
Aotk

Trio Of Chocolate Mousse
Hekde

Trio of lce Cream,
Served tn a Bmvwlg Swap Basket

£16.95 Per Person
Includes a Gift for
Mum




