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Presentation
Menu
Starter
Homemade Leek and potato soup

Prawn cocktail served on crisp gem lettuce finished with smoked paprika and sun blushed tomato, marie rose and brioche croutons

Main course
Braised blade of beef (GF) (NF) served with Grain mustard mash , roast root vegetables , broad beans served with a thyme jus

Roast chicken supreme (GF) (NF) served with honey toast carrots and parsnips, fondant potato with a red wine jus

DESSERT
Homemade sticky toffee pudding with butterscotch sauce and cinnamon ice cream

Lemon and lime posset, tamarilloand basil jam with pistachio white chocolate and cranberry biscotti
Fresh Lilly coffee with fudge
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