MOTHERS DAY

SUNDAY 18TH MARCH 2012
2 Couwnses - £12.95 3 Counses - £15.95
Includes a gipt for all mothers

ENTREES
Howmemade Leek and potato Soup finished with creme fraiche

Swoked salmon and apple salad with Lemon and poppy seed dressing
Homemade chicken Liver pangait with melba toast and onion chutuey
Wanmed tresk water prawns finished with ganlic butten and gresk pansley
Grilled goats cheese glazed with a Rouey and thyme dressing aud toasted french bread

Phessed Ram Rock temine with Romemade apple and waluut pickle

PLATS DE RESISTANCE
Roasted free nange of breast of chicken sewved with fresh watencress and a light chicken jus
Baked illet of cod with a lemon and parsley cnust inished with black olive tapenade
Slow noasted loin oy pork with a thyme aund skallot jus
Spring Uegetable tant glozed with brie and finished with pesto dressing
Slow noasted shoulder oy lamb with a red cumant and rosemany jus
Pau fried supreme oy salwon with o wowm salad ofy Ranicot beans and grilled coungettes

Pewve pasta with noasted tomato sauce and Romemade meatballs

DESSERTS FROMAGE
Sebection from the blackboond

cLiry pus




