MENU

Sunday 5t April

STARTERS

Warm Peppered Mackerel
served with a Creamy Horseradish Sauce

Duck and Orange Paté
with a Red Onion Marmalade and Warm Toast

Garlic Mushrooms
in a Cream and Parsley Sauce

Tomato and Basil Soup

with Crispy Croutons

MAINS

Baked Chicken Breast
with a Smoked Bacon and Shallot Jus

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

Roast Turkey Parcel
filled with Sage and Onion Stuﬁ[ing

Roast Rump of Welsh Lamb
with Pan Juices and Mint Sauce

Pan Fried Seabass Fillets
with a Prawn and Herb Butter and Asparagus Spears

Stuffed Red Pepper
with an Aged Balsamic Glaze (v)

DESSERTS

Warm Sticky Toffee Pudding
with Custard

Chocolate Profiteroles
with Chocolate Shavings, Chocolate Sauce and Whipped Cream

Fresh Fruit Salad

Selection of Ice Creams or Sorbet
Tea/Coffee

£38.50 per person




