Qenior Citizen Luncheon

(Smaller Portiong) £12.95
Served between [2pm and 1:30pm (Not available Sunday or Monday)

Choice of 2 Homemade Soups of the Day
topped with crigpy croutong & served with a bread bun

Homemade Duck Liver & Cointreau Paté
gerved with melba toagt

Free-range Egg and Tuna Mayonnaige

Medley of Melon Cocktail with melon liqueur drizzle
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Breast of Locally Sourced Pan-fried Pheagant
with our creamy peppercorn gauce

Roast Loin of Pork, apple sauce and seagoning
& Yorkghire Pudding

Homemade Steak Pie topped with a shorterust pastry

Baked Yorkshire Ham Or Cheege Salad
gerved with wholemeal bread and butter

IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR FOOD
INTOLERANCES, PLEASE SPEAK TO YOUR SERVER BEFORE ORDERING



Sunday Luncheon
(£2395)

Chef’s Homemade Farmhouse Soup with crigpy croutong
Salmon Mougge gerve with melba toast
Fan of Sweet Honeydew Melon with Midori liqueur drizzle
Deep-Fried Brie on a bed of mixed leaves gerved with cranberry sauce

Chef’e Homemade Chicken Liver & Orange Cointreau Oaté gerved with melba toagt

Chef’e Homemade Steak Die topped with a shorteruet pagtry
Roagt Sirloin of Beef with Yorkghire pudding
Deep-Fried Scampi in Bread Crumb served with tartare sauce
Roagt Leg of English Lamb & Yorkghire pudding
Breagt of Chicken with a red wine and mughroom gauce
Poached Fillet of Scottich Salmon coated in a Norwegian prawn & brandy sauce
Baked Yorkshire Ham Fruity Salad with wholemeal bread & butter
Deep-Fried Halloumi in homemade crigpy batter on a bed of mixed leaves with sweet chilli drizzle

Vegetarian Lagagne topped with grilled cheddar cheege & garlic bread
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Choice of Desgert from our famoug eweet trolley
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IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR FOOD INTOLERANCES,
PLEASE SPEAK TO YOUR SERVER BEFORE ORDERING



