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F.ATH‘ER'S DAY

MENU
o  Sunday 18th June 2023

xkTHE
STARTER BEST.
g DAD
ite onion and parmesan soup EVERIN
Chicken liver pate with onion marmalade V.;*

and olive crostini

Goat's Cheese Souftle with tomato chutney and seasonal salad (v)

MAIN

Roast Ribeye of Beet & Yorkshire Pudding
Roast Belly Pork set on a Pork, Apple and Leek stufting

Roast Breast of Chicken stuffed with sundried tomato and Chorizo

drizzled in a bed of Tagliatelle pasta
Pan fried Salmon served with new potatoes, asparagus,
rocket and basil oil
Spiced sweet potato roulade with roast potatoes, roasted root vegetables, and

tomato fondue (v) (vegan)

DESSERT

Vanilla Cheesecake with summer berry compote
Sticky toffee pudding with caramac sauce and vanilla ice cream

Chocolate marquise with textured raspberries and raspberry sorbet

2 Course £28.50pp 3 Course £35.50pp
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