LUNCH & EVENING SPECIAL MENU

Available Monday to Friday

Three courses with Coffee £17.95
Two courses with Coffee £12.95
One course £8.95
STARTERS

PRAWN COCKTAIL served with seafood sauce 

STUFFED MUSHROOMS filled with pate with garlic dip & salad

BREADED MOZZARELLA with mixed leaves & plum chutney

HOME-MADE SOUP OF THE DAY

MELON served with mixed fruit

POTATO SKINS filled with cheese & bacon with mixed leaves

…oooOooo…

MAIN COURSE

SLOW ROASTED SHOULDER OF LAMB with sweet potato mash & pan gravy

TROUT FILLET coated in champagne, shallot & mushroom sauce
FISH, CHIPS & MUSHY PEAS
CHICKEN BREAST served with a tarragon cream sauce

ROAST BELLY PORK with apple mash & cider gravy

BEEF BOURGUIGNON served with rice
PENNE PASTA with mushrooms & asparagus in a white wine & herb sauce

VEGETABLE WELLINGTON served with a ginger & chive sauce
…oooOooo…

DESSERTS

CRÈME CARAMEL 

JAM SPONGE PUDDING served with custard

FRESH FRUIT SALAD

APPLE& FRUITS OF THE FOREST CRUMBLE served with custard

VANILLA ICE CREAM

WHITE & DARK CHOCOLATE MOUSSE

COCONUT CHEESECAKE served with raspberry coulis
CHEESE & BISCUITS –served with grapes & celery

Cup of Coffee with after dinner mint with two & three course menu

ALL MEALS ARE SERVED WITH A SELECTION OF VEGETABLES & POTATOES

OR CHIPS & SALAD IF REQUIRED
EXTRA PORTIONS TO BE CHARGED AT A SUPPLEMENT OF £1.50 EACH

