T[Le C[ive Bur anc[ Res{aurunf wif(t Rooms
Bromﬁe(o[, Luo[(ow, 5Y8 LJR - (01584) 836565 ol in{:o@ftn,ec(ive.co.u[( - www.{:hec(ive.co.u[(

Mothcring 5uncla3 Menu

Sunclag 18 March 2012
Tab]cs available at 1 2pm, 1.50pm, 5pm

k\\ g £23% per person

(f-_l 5.50 forunder 1 2’5)
£5 clePosit per person rcciuired

Sta rters

Home made celeriac & apple soup (V)
Chicken liver ParFait, date & aPPlc chutney, toasted brioche
T hai sPicecl crab cake, oriental salad, crispy squid
[Fan of galia melon, plum sorbet (V)

Airdried beef & goats cheese salad, rocket, walnut clrcssing

Mains
Roast sirloin of Shropshirc beef, Yorkshire Pudding, roast potatoes

Roast loin of Shropsl"nirc Porlc, sage & onion seasoning, roast potatoes
SuPrcmc of free range chicken, truffle mash, red wine sauce
Fillet of Silvcr hake, lemon butter sauce, new potatoes
Wild mushroom, sPinach & leck ’caglia’cc”c, parmesan shavings, truffle oil (V)

Served with seasonal vcgctab/cs

Dcsscr‘ts
Stickg toffee Puclcling, butterscotch sauce, vanilla ice cream

Orangc creme brulée, vanilla shortbread k\\
(=4

Dark chocolate tart, Pistachio ice cream, choco]atcjc”y
Scptcmbcr Organic ice-creams & home made sorbets, branclg snap basket

Plate of 3 local cheeses, biscuits, fruit chutncg

V) Vegetarian

Most dishes can be aclaptecl for children - Some dishes may contain nuts, please askl
A” dishes are Prcparec{ and cooked to order. WC requcst your understanc{ing fortime clclays that may occur.
Flcasc ask about spccial diets and a”crgies. Fricc includes VAT and does not include service.



