RO

Ocean prawns served on a bed of mixed salad leaves and topped with a homemade Marie Rose sauce
served with wholemeal bread
Ardennes pate served with a caramelised red onion chutney and grilled French bread
Roasted butternut squash and carrot soup topped with herby croutons, served with a warm bread roll
Wild and field mushrooms in a creamy garlic and thyme sauce, finished with crumbled feta and fresh
chives served with wholemeal toast points
Lightly spiced spinach and falafel bites accompanied by a light garlic vegan mayo (vegan)
Trio of fanned melon with fresh berries and a duo of coulis’ (vegan)

Slow roasted topside of beef served with Yorkshire puddings
Rosemary and thyme roasted leg of lamb with Yorkshire puddings
Demerara glazed roasted gammon served with a honey and wholegrain mustard sauce and crisped
leeks
Oven poached salmon fillet with a dill béarnaise sauce and baby new potatoes
Sweet potato nutroast served with a vegan gravy (vegan)
Roasted vegetable risotto topped with chopped sweet tomatoes and finished with a sprinkling of
vegan cheddar (vegan)
All the above are served with fresh seasonal vegetables and roast potatoes

Chocolate and orange torte with chocolate sauce, chocolate shavings and a scoop of vanilla ice-cream

Spiced apple and pear crumble slice served with vanilla custard
Lemon and lime cheesecake served with a citrus sauce and crumbled meringue pieces
Vanilla panna cotta accompanied by a warm banana and toffee compote finished with a chocolate
dusting
Mixed ice-cream sundae, chocolate, vanilla and strawberry ice-cream, with chocolate and strawberry
sauce, whipped fresh cream, a café curl wafer and topped with chocolate sprinkles

Easter Trifle, chocolate mousse layered with red velvet sponge, chocolate sauce and chocolate pieces

finished with chocolate whipped cream and chocolate mini eggs

3 COURSES AND COFFEE WITH EGG HUNT FOR THE KIDS INCLUDED

Sunday 17t April 2022 | £28.50 per person | £14.25 per child under 10 yrs

COUNTRY HOUSE HOTEL



