SOUP OF THE DAY

RUSSIAN EGG SALAD
wrapped in ham

STILTON, STOUT & CHESTNUT PATE

SMOKED MACKERAL
on mixed leaves with creamy horseradish

CUMBERLAND SAUSAGE & MASH
with a port & red onion gravy

BEEF & ALE PIE

topped with flaky puff pastry & served with
vegetables

CHICKEN & LEEK PIE
an a creamy white wine sauce topped with flaky
puff pastry & vegetables

PARSON’S FISH PIE
salmon, prawn & cod topped with cheesy mashed
potato & served with vegetables

SPOTTED RICHARD
RHUBARB CRUMBLE
BREAD & BUTTER PUDDING
FRUIT SALAD

JAM ROLY POLY
All served with custard or cream

COFFEE & MINTS

== MENU OPTION 2

£27.95
Any starter from option 1 including:
WHITBY WHITEBAIT
on mixed leaves & homemade tartare sauce

CHICKEN WALDORF SALAD
on a bed of mixed leaves

SALMON FISHCAKES
with a sweet tomato & chilli salsa & mixed leaves

ROAST FORERIB OF BEEF
with Yorkshire pudding & all the trimmings

ROAST WELSH LAMB
served with all the trimmings

POT BELLY PORK
served with all the trimmings & apple sauce

HADDOCK FLORENTINE
on a bed of spinach with new potatoes & topped
with a creamy cheese sauce

any dessert from option I including:
PROFITEROLES

TREACLE TART
with fresh cream

APPLE FLAN
with fresh cream

COFFEE & MINTS

SERVICE OPTIONAL

Any starter from option 1 or 2 including:

CLASSIC PRAWN COCKTAIL
served on mixed leaves

SCOTTISH SMOKED SALMON
BOUCHE A LA REINE

Flakey pastry filled with chicken & mushrooms in a
cream & brandy sauce

BOUCHE A LA REINE
flaky puff pastry filled with chicken

& mushrooms in a cream & brandy sauce

BEEF WELLINGTON
fillet of beef with pate & mushrooms
wrapped in puff pastry served with roast potatoes &
seasonal vegetables

GRILLED SCOTTISH SALMON
with spinach, new potatoes & hollandaise sauce

LAMB SHANKS
in a red wine & rosemary gravy & mashed potato

any dessert from options 1 & 2 including:
CHOCOLATE PUDDING
CHOCOLATE & HAZELENUT ROULLADE
ETON MESS

all served with custard or cream

COFFEE & MINTS



