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£15.95

Served Sunday 14th March 2010
12pm — 6pm

Starters

Homemade leek & bacon soup
Chilled melon peatls, strawberry & mint syrup and mango sorbet
Chicken liver pate, Cumberland sauce & melba toast
Prawn & crayfish tian, bound in a cucumber & marie rose sauce

Pheasant, pear & grapefruit salad with blue cheese & thyme dressing

Main Courses

Carved contre fillet of beef with red onion jus
Braised lamb shank with rosemary & garlic gravy
Pan fried chicken supreme with mushroom & asparagus cream
Tender loin of pork studded with a black pudding & apple stuffing and red wine sauce
Baked fillet of salmon, cherry tomatoes & lemon buerre blanc

Butternut Squash and Wild Mushroom Risotto flavoured with Parmesan Cheese

Al served with roast potatoes, boiled potatoes and fresh vegetables

Desserts

Mango & passion fruit cheesecake
Ashfields sticky toffee pudding with butterscotch sauce & vanilla icecream
Glazed lemon & orange tart
Strawberry & raspberry millefeuille
Apple & rhubarb crumble

Chocolate & baileys terrine



