e he’s worth it too...

thers day in thelounge

June 20th

to start

Curried Parsnip Soup topped with créme fraiche and chives served with Farmhouse
bread

Smoked mackerel salad with a horseradish dressing

main course
Roast topside of beef served with Yorkshire pudding, seasonal vegetables,
horseradish sauce and gravy

Baked salmon escalope on crushed new potatoes with mange tout and lemon and
dill beurre blanc
to finish

Fudge cheesecake with toffee sauce

Selection of cheeses with apricot chutney and fruit

themenu

£14.95 3 courses - Adults
£8.95 3 courses- Children’s

Book your table in thelounge on: 01934 834343




