Sunday 5th February 2012
Main Course £9.25
2 Course Starter & Main or Main & Dessert £12.50
3 Course Lunch £14.95
Homemade Potato and Rocket Soup
   Beetroot, Blood orange and Radish Salad
Smoked Mackerel Pâté with Wholemeal Toast
Classic Prawn cocktail
Roast Beef with Yorkshire pudding
Served with Roast and new potatoes, seasonal vegetables and Gravy 
(Please note: the beef is cooked to medium – if you wish for yours to be cooked more please inform your waitress when ordering)
Roast Pork with Apple Sauce

Served with Yorkshire pudding, Roast and new Potatoes, seasonal Vegetables and Gravy

Baked Fillet of Hake
Served with New Potatoes, seasonal Vegetables and Chive cream sauce
Mushroom Stroganoff
Served with steamed rice
Rhubarb Fool
Homemade Sherry Trifle 
 Syrup Sponge Pudding served with Custard
Homemade Bramley Apple Crumble with Custard
Coffee £1.75/ Tea £1.50/ Liqueur Coffee £3.35 / Cappuccino £2.50 / Latte £2.50 
Any Variation From This Menu Will Charged By The Normal Menu
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