
Moth er's Day Menu
MINESTRONE SOUP

crusty roll

DUO OF MELON
blackcurrant sorbet, apple coulis

TRADITIONAL PRAWN COCKTAIL
marie rose sauce, toasted garlic bread

MUSHROOMS IN A PEPPER CREAM
puff pastry croustade

CHILLI BEEF NACHOS
cheddar glaze

GOATS CHEESE TEMPURA
spiced ratatouille

ROAST SIRLOIN OF BEEF
yorkshire pudding, chasseur sauce

CAJUN CHICKEN CREPE
seasonal salad

FILLET OF SALMON
peppercorn cream

SUCCULENT BREAST OF CHICKEN
parma ham, cream cheese, sundried tomato cream sauce

FILLET OF BEEF STRIPS
brandy and mushroom cream sauce, coriander rice

CRISPY VEGETABLE TEMPURA
teriyaki dip, sweet chilli sauce

8OZ SCOTTISH SIRLOIN STEAK, GRILL GARNI (£8.50 SUPPLEMENT)

8OZ SCOTTISH FILLET STEAK, GRILL GARNI (£10.50 SUPPLEMENT)

STICKY TOFFEE PUDDING
vanilla ice cream, butterscotch sauce

RASPBERRY ROMANOFF
chantilly cream, white chocolate scrolls

APPLE CRUMBLE COUPE
sauce anglaisecinnamon ice cream

CHOCOLATE AND ORANGE TART
mascarpone cream

TOFFEE MERINGUE
caramel, chantilly cream, vanilla ice cream

DUO OF CHEDDAR AND BRIE
biscuits, grapes, apple compote


