
Carvery Dinner Menu

Broccoli and Blue Cheese Soup (V)

Farmhouse Pate with a Red Onion Marmalade and Melba Toast

Marinated Prawns served on Cucumber Spaghetti and a Herb Oil

Dovetail of Honeydew Melon with a Fruit Compote (V)

~~~~~

 Roasted Honey and Mustard Glazed Gammon Ham

Roast Silverside of Beef served with Yorkshire Pudding and a Red Wine Jus

Sautéed Chicken cooked in a Onion, Mushroom, Tomato and Herb Sauce

Roasted Fillet of Haddock Grilled and Finished with a Lemon and Caper Butter Sauce

Brie, Pesto and Cherry Tomato Filo Pastry Tart, served with Mediterranean Vegetables (V)

All served with a selection of Chef’s Fresh Vegetables and Potatoes

~~~~~

Please ask a member of waiting staff for
our selection of Freshly prepared Cold Meats and Salads

A Large Print Menu is available,
If needed please ask the Restaurant Manager

Your Restaurant Manager this Evening
will be Lorraine Corbett

In order to reduce food miles, we support the local economy and provide the freshest food
possible, we use local seasonal produce to create the majority of our dishes.

Whilst we try to avoid it as much as possible, some of our foods may contain
ingredients produced from genetically modified Soya or Maize.

Please ask the Restaurant Manager for details


