EASTER
eqgs-actly the way you waut i

SOUP OF THE DAY SEASONAL MELON
crusty roll soft fruits, strawberry sorbet
CAJUN CHICKEN CREPE PRAWN AND APPLE SALAD
dressed leaves spicy marie rose sauce ~—y
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ROAST SIRLOIN OF BEEF OVEN BAKED FILLET OF SALMON
Yorkshire pudding, red wine jus wrapped in parma ham, garlic butter
BREAST OF CHICKEN STIR FRY CHILLI VEGETABLES
leek and bacon sauce WITH NOODLES
crispy tortilla shell
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V& EASTER SUNDAE MERINGUE NEST FILLED WITH CARAMEL
crushed mini cream eggs, vanilla ice cream bananas, honeycomb ice cream
MANGO CHEESECAKE BRIE AND CHEDDAR PLATTER =
chantilly cream, passion fruit coulis sweet pickle, apple, biscuits
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2 COURSE £13.50 3 COURSE £16.50




