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Sunday 17" June 2012

To St
Mushroom & Thyme Soup

Served with a bread roll and butter

Pork & Chicken Liver Pate

Accompanied by a mix leaf salad, Melba toast and onion chutney

Crumb Fried Mushroom

Served with continental leaves and garlic mayonnaise
o conwe

Roast Beef

Roast strip loin of beef served with roasted potatoes, Yorkshire pudding, seasonal
vegetables and rich gravy

Pan Fried Salmon with Herb Crest

Served with chive mash, seasonal vegetables, finished with caper lemon butter sauce

Wild Mushroom Risotto with Grilled Asparagus

Magnified grains of Arborio rice cooked with white wine, herb stock,
cream finished with parmesan cheese and truffle

Desset
Rum & Raisin Bread Butter Pudding

Served with clotted cream

Lemon Cheesecake

Served with fruit compote

Profiteroles

Light choux pastry buns, filled with cream, drizzled with chocolate sauce

3 Course £16.95 per person

*We cannot guarantee that items on any menu do not contain nuts or nut derivates



