Easter Sunday 2012
Classic Prawn Cocktail

with Brown Bread & Butter

.o.

Rich Chicken Liver Pâté with Apple & Sultana Chutney

& Crusty Bread

.o.

Leek Potato & Rosemary Soup

topped with Croutons
.o.

Glazed Goat’s Cheese with Roasted Beetroot

& Hazelnut Dressing 
.o0o.

Overnight slow roasted Beef, Yorkshire Pudding, Roasted Potatoes,
Seasonal Vegetables & Gravy

.o.

Roast Leg of English Lamb,
Roast Potatoes, Seasonal Vegetables & Minted Gravy

.o.

Poached Salmon Fillet with Fine Beans, Buttered New Potatoes,
Lemon & Black Pepper Hollandaise
.o.

Leek & Mushroom Risotto dressed with Watercress & Truffle Oil

.o0o.

Hot Apple Pie with Vanilla Custard

.o.

White Chocolate & Raspberry Cheesecake

with Fruit Sauce

.o.

Sticky Toffee Pudding with Toffee Sauce & Vanilla Ice Cream

.o.

Fresh Fruit Salad served with a Brandy Snap Basket

