
 
Hotel ~ Bar ~ Restaurant 

 

   
 Sunday 18th March 2012 

  2 Course   ~    3 Course 
  £12.95     ~      £16.95 

 

To Start; 
 
 

Chef’s Soup of the Day served with a Warm Bread Roll & 
Butter (V) 

Fanned Honeydew Melon with Florida Cocktail & Freshly 
Squeezed Orange (V)  

Deep-Fried Calamari A La Roma with a Lemon 
Mayonnaise Mixed Salad  

Chicken Liver Pate served with Warm Toast and Red Onion 
Marmalade 

 Baked Field Mushroom topped with Bacon & Brie, served 
with Fresh Mixed Leaves & Mustard Dressing  

 
 

To Follow;  
 

Grilled Minted Lamb Valentine Steak, placed on Bubble & Squeak & 
served with a Roasted Shallot & Thyme Jus  

Poached Chicken Breast nested on Garlic Cream Leeks, with Strips 
of Ham and your choice of Potatoes & Fresh Vegetables  

Sesame Seed Baked Salmon Supreme stacked on Lemon Dill 
Mash & drenched with a Crayfish & Lime Beurre Blanc  



Traditional Roast Carvery Dinner, served with a selection of 
Meats, Vegetables, Potatoes & Natural Gravy  

Roasted Stuffed Aubergine Thermador - ½ of a Roasted Aubergine, 
stuffed with Wild Mushrooms,  

in a Cheese & Mustard Sauce, served with Mixed Vegetables 
& Spiced Couscous (v)  

 
 

To Conclude; 
 

Caramel Apple Pie with Hot Custard 
Mixed Berry Eton Mess with Raspberry Coulis  

Belgian Chocolate Waffle with Vanilla Bean Luxury Ice 
Cream 

Sticky Toffee Pudding with Butterscotch Sauce   
Vanilla Crème Brûlée 

 
 

RESERVATIONS ONLY - £5.00 PER HEAD NON-REFUNDABLE DEPOSIT REQUIRED. 


