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Fresh Fruit Platter with Fruit coulis
Pan Fried Chicken Breast with Bacon &
Mushrooms in a Rosemary
& Cranberry sauce
Selection of Seasonal Vegetables
Home-made Apple & Pear Crumble

Home-made Soup of the Day
Roast Loin of Pork with Apricot
Stuffing & Black Pudding Garnish
Selection of Seasonal Vegetables
Individual Fruit Tarts with Raspberry
Coulis & Ice Cream

with Oats & Cinnamon & Custard Coffee & Mint
Coffee & Mint £15.20
£14.65
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A Salad of Crayfish Tails & Smoked
Salmon, Topped with
Créme Fraiche & Asparagus
Roast Sitloin of Beef with
Yorkshire Pudding
Selection of Seasonal Vegetables
Home-made Orange & Whiskey Bread
& Butter Pudding served with Whipped

Chefs Own Pate with Salad
Leaves & Cherry Tomatoes
Roast Leg of Lamb marinated in
Red Wine & Rosemary
Selection of Seasonal Vegetables
Baked Lemon Cheesecake with
Fresh Berries & Ice Cream

Cream Coffee & Mint
Coffee & Mint £17.50
£17.50
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Goats Cheese & Red Onion Tart
served warm on Salad Leaves
& Balsamic Dressing
Poached Fillet of Salmon with
Watercress Sauce & Prawns to Finish

Warm Chicken & Bacon Salad with
Toasted Sesame Seeds
Home-made Steak & Kidney Pie
Selection of Seasonal Vegetables
Home-made Sticky Toffee Pudding

Selection of Seasonal Vegetables with Toffee Sauce
Mixed Summer Berries & Fresh Cream Coffee & Mint
Coffee & Mint £15.50
£15.50
Coffee/Tea 85p  Ham Salad Baguette & Chips Lunch
Coffee/Tea & bacon sandwiches £5.70
on atrival £3.35

Soup & Sandwich Lunch

Chips & Sandwich Lunch £5.20

£4.70 Cheese Board requests

£2.60 per head

All Vegetarians & Special Dietary requests catered for — please ring
Anita on 0121705 1083

PLEASE MAKE ANY CHEQUES PAYABLE TO ANITA GUEST

AT THE END OF YOUR MEAL,

Thank You




