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ROASTED PARSNIP BUTTERNUT SQUASH, RED ONION AND SAGE SOUP

GARLIC PRAWN AND SCALLOP SKEWER served with a lemon and garlic consommé

A PLATTER OF HOMEMADE CHICKEN PARFAIT, CARMARTHEN HAM,
SMOKED DUCK AND SMOKED CHICKEN with homemade cherry tomato chutney

CARPACCIO OF BEEF SIRLOIN, HORSERADISH AND
CHIVE CREAM with a Niçoise salad

CHILLED SLICED HONEYDEW MELON served with honeyed raspberry compote and rhubarb coulis

TOASTED GOAT’S CHEESE CIABATTA served with balsamic cherry tomatoes

FLAKED SEABASS, SCALLOPS AND KING PRAWNS in a frascati and dill cream topped with cheesy mash

ROAST TOPSIDE OF BEEF with traditional Yorkshire pudding

SLOW ROASTED SHOULDER OF LAMB with honey roasted parsnips and redcurrant jelly

ROAST BREAST OF TURKEY with savoury seasoning and chipolata

WHOLE ROASTED POUSSIN wrapped in smoked bacon Garlic and herbed vegetable pancakes baked
in a vine and sunblushed tomato sauce served with a timbale of Mediterranean cous cous

ALL SERVED WITH SEASONAL VEGETABLES

WHITE CHOCOLATE CHEESECAKE with a chocolate mini egg

LEMON MERINGUE PIE served with whipped cream

GOOSEBERRY FOOL with Chantilly cream

FRESH FRUIT AND VANILLA SET CUSTARD FLAN with whipped cream

BLACKCURRANT AND RASPBERRY FRANGIPAN with custard

A SELECTION OF WELSH CHEESES served with crisp savoury biscuits

Freshly brewed coffee and mini eggs

EASTER SUNDAY LUNCH
ADULTS £19.95 ~ CHILDREN £9.95

ROASTED PARSNIP BUTTERNUT SQUASH, RED ONION AND SAGE SOUP

TABLES AVAILABLE AT 12.15pm - 12:30pm - 3:30pm - 3.45pm


