An cxamp!o of owr )
Sundaq lvncheon menv

To Start
Field & forest mughroom Soup, chive creme fraiche
Braised duck ¢ plum cauce parcel, crispy seaneed
Warm alad of lobster & white crab, pea bewrve blanc
Confied bacon & voasted ginger shallot rillettes, pear velich

Main courses
Seared rib eye of beef with traditional Yorkshire onio“b’lg_tflz vich ved wine jus
Roagted cannon of lamb with baby ¢pinach ¢ forestiere savce
Fan-fried 5yinca fowl, buttered aabbagg and colcannon
Grilled fillet of John dory, fondante fennel and 51»/0”5 mushrooms
(all served with fresh market \/cgf/hblcé and roast potatoes)

Degserts
leed strawberry & vanilla parfait with stranberry calca
Rich dark chocolate trvffle torte with vhubarb olrcgging
Baileys créme brulee with home made Sponge biscuits
Steamed ¢potted dick deoling, with custard and vanilla ice cream

Bagil bread, 53;415/ bread, cheese & bacon bread, French or Zranary bread with
Bavmann's oil ... all £2.00

Coffee with home made Pc‘!‘h"@ fourg

3 courses:£22.50 (includes coffee & petits fours)
2 cowrses K 17.00

Young_gourmets roast dinner and a choice of desserts or ice~cream £7.95






