Father’s Day Menu

SUNDAY 177 JUNE 2012

STARTERS
Pea and Ham Soup with Chorizo Qil (v)

Vietnam Rice Spring Rolls — Refreshingly chilled wraps of King Prawn, Cucumber and Mango
with a Soy and Chilli Dipping Sauce

Salad of Melon and Pineapple with a Passion Fruit Sorbet (v)
Parma Ham and Grilled Asparagus with Sunblushed Tomato and Watercress Salad

Crostini of Mozzarella and Tomato with Basil Pesto and Rocket Salad (v)

MAIN COURSES
Roasted Topside of Beef with Yorkshire Pudding
Roasted Leg of Lamb infused with Rosemary and Thyme
Honey Glazed Gammon
Pan Fried Fillet of Sea Trout with a Watercress Sauce

Linguini with Asparagus and Wild Mushroom with a White Wine Cream Sauce (v)

All served with Roast Potatoes, Seasonal Purple Sprouting Broccoli, Creamed Leeks
and a Panache of Vegetables

DESSERTS
A Selection of Ice Creams
Raspberry Trifle topped with Cream and Chocolate Shavings
Rich Chocolate Tart served warm with Pistachio Praline and Pistachio Cream
Lemon Tart with Citrus Créme Fraiche

A Selection of Cheeses served with Biscuits, Grapes and Celery

TWO COURSE LUNCH @ £14.00 / THREE COURSE LUNCH @ £17.00 / COFFEE @ £1.50
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