Easter Sunday Menu 2025

Homemade Leek and Potato Soup with Cheese Straws

Homemade Smoked Salmon Roulade with Cucumber and Spring Onion Salad
Chilled Honeydew Melon Pearls with Elderflower Syrup and Lemon Sorbet
Poached Egg with wilted Spinach, Hollandaise Sauce & English Muffin

Salad of Avocado, Mango & Pine Kernals with a Walnut Qil Dressing

Baked Goats Cheese with Tapenade Crust, Roasted Red Peppers & Rocket
Traditional Prawn Cocktail with Marie Rose Sauce
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*** Roast Sirloin of Beef with Yorkshire Pudding, Horseradish Sauce & Gravy
Roast Loin of Pork with Apple Sauce, Sage & Onion Stuffing & Gravy

Slow Roast Leg of Lamb cooked with Root Vegetables, Rosemary & Red Wine
Grilled Fillet of Seabass with a Spinach & Ricotta Ravioli & Sage Butter
Spring Vegetable, Red Wine and Shallot Casserole with Mint Dumplings
Breast of Chicken with a Pancetta & Boursin Sauce

Vegetable Thai Green Curry with Pineapple Rice & Fresh Coriander, served
with a Vegetable Gyoza
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Homemade Hazelnut Pavlova with fresh Raspberries, Whipped Cream &
Raspberry Sorbet

Homemade Hot Cross Bread & Butter Pudding with Custard, Cream or Ice
Cream

Homemade Chocolate Mini Egg Cheesecake with Orange Cream

Cheese & Biscuits with Grapes & Chefs Fruit Chutney

Tio of Lemon; Lemon Sorbet, Lemon Syllabub & Lemon Shortbread
Homemade Cherry Crumble served with Custard, Cream or Ice Cream
Selection of Ice Creams and Sorbets
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Coffee/Tea with Mints & Easter Treats

3 Courses £28.95
2 Courses £25.95 per person

***Please note that this dish carries a £2.50 supplement

Children’s Menu available - please ask




