Mothers Day invthe Oak and Rose Roowy

Duo-of Melonw
Gawrnished withy anvArray of Fruity and av Passion Fruit Syrup
Mushwroom Madeira
Button Mushwooms cooked inv Creaum withv Gaw'lic,
Madeira Wine and Herbs served inv a Bread Croutow
Yorkshive Pudding
Coated invav Thick Oniow Grawvy
Prawns Malinda
Prowns; Apples; Melow and Celery, Bouwnd inv v Mawie Rose Sauice;
Served with a House Salad Gawrnish
Chickew Liver Terrine
Served upon o Mired Salad withy aw Cumberland Saunce;
Brioche Bread and Sweet Oniovw Chutiney

*%

Tomato- & Basil Soup
Served withva Bread Roll & Butter
Or
Orange Sorbet
Served withvaw Fruit Coulis

*%

Roust Sirloin of Beef
Sexrved withvYorkshive Pudding and Horseradish Saurce
Sugar Baked Bacow Loin
Sliced uporn Apple Mashv and Topped withv av Chaussein Saurce
Slow Rowst Shouwlder of Laml-
Nestled upon Minted Mashed Potatoes; with- Caramelised Onions and av
Red Wine and Mint Jus
Supreme of Salmorv
Placed upon Herb-Mashed Potatoes,
coated inv v White Wine sauice;, With Lettuce and Prawns
Goaty Cheese Tautlet
Driggled with a Balsaunic and Pesto- reduction

*%

Sticky Toffee Pudding
Served withv Lashings of Custowrd and av Toffee Sauce
Sherry Trifle
Topped withv Freshv Creamv and Chocolate Shavings

Strawberry Cheesecake

Served withy Chauntilly Creaum and av Fruit Coulis

Chocolate Dipped Profiteroles
Served withy Creawmn and av Chocolate Saunce
Cheese and Biscuily
WithAssorted Biscuity and Home-made Chutiney

£25.95 per Adult & £14.95 per Child,




