TRADITIONAL SUNDAY LUNCH
Ang 2 Courscs 1%.50 Euros,
3 Courses 16.50 [ _uros

STARTERS
[Homemade 5ouP of the Dag - Plcase ask for details
Goats Chccsc Bruléc — creamed goats cheese seasoned with garlic thgme and rosemary

and accompanied by a blackberry compote and chapata toasts
Fi“ct of Smokcd Maclccrc] - served with potato salad and drizzled with salsa verde
(Chicken | iver Pate - a smooth herbg paté served with a SPiced Peach compote,
wholemeal crostini and lightlg dressed leaf
Caribbean Chicken Slccwcrs ~marinated in dark rum, molasses, ginger and lime

and served with a mango,JalaPeﬁo and black bean salsa

MAIN COURSES
Roast Beef with [Horseradish
Roast Pork with Crackling & Apple Sauce
Roast | amb with Mint Sauce
Roast Chicken Breast with Stuffing
A Giant Yorkshire Pudding filled with your choice of Meat
Vegetarian Giant Y orkshire Pudding
Mixed Nut, T omato and Faprika nut roast

T he meat is hand carved from Primc cuts and all of the above are served with

Roast Potatoes, Mashed Potatoes, Yorkshire Fudding,
Market ]:resh Scasona] \/egctables and Crcamg Caulhqower Cl’]CCSC.
E_ach meat is served with a different Gravg dcsigned to bring

out its full flavour .
Dcsscrts: Cl’]OOSC from Mcnu

Reservations are high!g recommended to avoid disaPPointment.




