Mothcrs Dag IOth March

:itartcrs
Lccl( and Fotato 5ouP
Homemade soup, Prcparcc] from fresh ingrcdicnts

Prawns and Cragﬁsh
Atlantic Prawns and Cray{:ish under our own Mary Rose Sauce. Served with a

crisP salad

Mango Mc]on

Watermclon and exotic fruits under our own mango coulis

(Cheddar and Bacon Mushrooms
Button Mushrooms and bacon cooked in a cheddar and cream sauce with garlic

bread

Main Courses
Roast Topsidc of Beef

Hand carved Scottish toPsidc of Beef, smothered with our own gravy,
with homemade Y orkshire Pudding

_amb and Wild Berries

Prime |_amb, carved into a our own wild bcrryjus

Ham and | eek [ie

(Gammon ham and leeks cooed in homemade chicken gravy, encased in shortcrust
pastry
Citrus Salmon

Salmon fillet gri"cd with lcmon, lime andjalapcnos

Mediterranean Lasagnc
Mediterranean vcgctablcs in a tomato, gar]ic & basil sauce, lagcrcd with pasta and

white sauce

A” served with fresh vcgctab[cs & Potatocs in season.

Dcsserts

A selection of desserts will be available from our sweet board

Followed by coffee & mints.

£2.5.00P|1 (£18.00) Children)



