15th March

STARTER
Melon, Pineap %le and Prawns

in a Marie Rose Sauce

Ham Hock Terrine served
with Warm Toast and Traditional Piccalilli

Cheese and Truftle Arancini
with Parmesan Shavings and Dressed Rocket

Roasted Carrot and Coriander Soup
with Crispy Croutons

MAIN

Baked Chicken Supreme
with a White Wine and Mushroom Sauce

Celtic Pride Roast Topside of Beef
with Pan Juices and Yorkshire Puddmg

Roast Turkeg Parcel
ﬁlled with Sage and Onion Stu_/‘ﬁng

Roast Rump of Welsh Lamb
with Pan _Juices and Mint Sauce

Pan Fries Trout Fillet
with Toasted Almonds

Mediterranean V%getable Lasagne
with a Garlic and Parsley Ciabatta

DESSERT
Warm Syrup S CPonge Pudding

with stard

Toftee & Honeycomb Cheesecake

| /( / served with}lgouring Cream |
o Fresh Fruit Salad §

r Selection of Ice Creams or Sorbet
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Tea/Coftee

£38.50 per person
r!? includes a small giﬁfor your mother 1
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completely free of allergens and may contain trace. i . ﬁ -
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