Sunday Lunch Menu

Cream of mushroom soup
with crisp herb croutons

Salmon parfait with prawns and smoked salmon
on a lemon dressed salad

A platter of melon, pineapple and fresh berries

on a sweet raspberry sauce

Fresh asparagus wrapped in Parma ham
with a hollandaise glaze

A selection of Thai seafood dim sum
served with 3 chilli jam dip
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Roast sirloin of Beef
with a Yorkshire pudding

Deep fried fillet of\/\/hi’tby cod

with tartare sauce

Breast of chicken wrapped in bacon
on a bed of spinach with a cream and Wensleydale sauce

Roast leg of lamb
with mint sauce and Yorkshire pudding

Button mushroom, cashew nut stroganoff
in a crisp filo basket

served with a selection of fresh vegetables and potatoes

A platter of cold roast turkey
with a crisp salad and new potatoes
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A choice from the selection of homemade desserts

MainCourse £ 10.50
2 Courses £14.50
3 Courses £16.50

Cafétiere of coffee with cream or milk
Pot of tea/fruit or herbal teas
£2.50



