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Mothcring 5uncla3 Lunch Menu

Sunclag H—th March 2010
T ables available from 1 2pm— 6Pm

£22 per person

Q (S (£14.50for under 12’s)

£5 clcPosit per person rcquirccl

5ta rters

T omato & basil soup )
Towcr of mclon, applc sorbet (\/)
[Hlam hock & rabbit confit terrine, cranberry & orange relish
Y g
Prawn & cragfish tails, lime & coriander clrcssing
Salad of | udlow blue cheese, crispy bacon, quail eges
PY q 28
Fotato gnocchi gratin, leeks & chanterelle mushrooms (V)

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

Roast loin of Marches Porlc, sage & onion seasoning, roast potatoes
Grilled fillets of sea bass, lemon butter sauce, new potatoes
Casscrolc of local game, red cabbagc, new Potatocs
Breast of free range chicken filled with Mr Francis’s black Puclcling, sPinach mash

Butternut squash & sage risotto, parmesan shavings N\)
5c/cction of seasonal vcgctab/cs

Dcsscr‘ts

Baked crispg thin Bramlcy applc tart, caramel sauce, vanilla ice cream (baking time 10 min)
Jced Passion fruit ParFait, sPiccd Plums
Vanilla creme brulée, pear & ginger compote
Chocolate mousse, T ia Maria cream, coffee bean sauce k\\ /N,
Choice of 5cPtcmbcr organic ice-cream & sorbets
Sclcction of 3 local cheeses, biscuits, chutncg, walnut & aPPIC bread

V) Vegetarian

Most dishes can be adaptcc{ for children - Some dishes may contain nuts, Please askl
A” dishes are Preparecl and cooked to order. We request your unclerstancling for time ACIags that may occur.
Please ask about spccial diets and a”crgies. Price includes VAT and does not include service.



