Mlothers Day Menu
Sunday 18™ March 2012
Serving 12pm until 4pm
Adults £22.95 Children under 12 half price

Starters

Home Made Soup of the Day
With Crusty Bread

Yorkshire Blue Cheese Tartlet
With Pear & Walnut

Potted Shrimp Cocktail
Baby Gem Lettuce & Bloody Mary Dressing

Asparagus wrapped in Parma Ham
Vine Cherry Tomatoes and Balsamic Glace

Home Made Chicken Liver Pate
Toasted Brioche, Red Onion Marmalade and Rocket Salad

Main Courses

Roast Rib of Yorkshire Beef
With Yorkshire Pudding and Red Wine Gravy

Pork Loin with Crisp Crackling
Served with Apple Puree and Thyme Gravy

Seared Chicken
With Fondant Potato, Shallots, Bacon Lardons
and Tarragon Cream

Oven Roasted Salmon Steak
With Fresh Spinach and a Lemon Herb Sauce

Lamb Shank
With Garlic Mash, Redcurrant & Mint Jus

Roasted Squash & Sweet Potato
Basil dressed Leaves, Parsnip Crisps
and Toasted Pine Nuts (V)

The above Main Courses are all served with Seasonal Vegetables and Potatoes

Desserts

Please see our blackboard
For today’s choice

Tea/Coffee and Mints




