An cxamP!c of ouwr

3vnolav] lvncheon meny

To Start
Field & forest mushroom Sovp, chive creme fraiche
Braised duck ¢ plum Savce parcels, crigpy seaweed
Warm salad of lobster & white crab, pea bevrre blanc
Confied bacon & roasted 5_6;45_@( shallot rillettes, pear relich

Main courses
Seared rib eye of beef with fraditional Yorkshire Pvdding_f‘( rich ved wine, jus
Roagted cannon of lamb with baby pinach & forestiere savce
Pan-fried 5yinca fowl, bvttered oabbag_c and colcannon
Grilled fillet of John dory, fondante fennel and 5_?V0He mushrooms
(all served with fresh market \/cg_c’fab!cé and roast Po’b'foc@)

Degserts
leed ¢tranberry & vanilla parfait with stranberry calca
Rich dark chocolate truffle torte with rvhubarb drc;dng,
Bai!oqg creme brilee with home made Sponge bigevits
Steamed ¢potted dick Pvdolingf with custard and vanilla ice cream

Bagil bread, 531/“(/ bread, cheese & bacon bread, French or Branary bread with
Bavmann's oil ... all £2.00

Coffee with home made Pcﬁ'f‘é fourg

3 course:£23.50 (includes coffee & petits fours)
2 cowses £ 1F.00

Yovng,govrmcf’; voast dinner and a choice of desserts or ice—cream £7.95









