Main Course~ Meats
201( gricey

Roast Sivloin of Seotfish Beef with £19.95
Yorkshire Wu&/&ﬁry & Red Wine Jus

Roast Loin of Pork with Flﬁp/e £17.50
Sauce & Cider Reduction

Breast 0][ G;ﬂeﬁ'injﬁﬂm Duck with £19.95
Fondant Potato, Sm/oy Cﬂéé@e *
Rlack Cherries

DPan Fried Breast 0}[ Chicken with £17.95
Rosti Potatoes, Wild Mushrooms &

Fine Beans

?/oney Glazed 736@ of Pork with £15.95
Rubble & &,ueﬂ& Root Veﬂez‘ﬂéﬁey &
Maderin

Roast ‘Rum/a o][ Lamb with Gratin Potato, £20.50
Seasonal Veﬂez‘aé/ey & T@me Jus

Braised Shank of Lamb with Mash, £1850
Wilted Greens & Redeurrant Sauce

Fillet of Pork, Coleannon Potatoes £1850
Served with Smoked Bacon & Mushroom

Cream



Wain Course - Fish

2011 prices
Supreme of Salmon with Cﬁamp@ne £17.75

& Herly Cream, Fondant Potato & Wilted S/oimcﬁ

Fillet of Seabass with Braised Fermel, £22.50
New Potatoes & Lemon Butter

Grilled Fillet of Cod with Pea & Leck Risotts, — £18 95
ﬂa@ Onions & Cﬁam/onn@ Reduction

Fillet of Gilthead Bream with Braised Potatoes,  £21.50
Ba@ Gem Lettuce, Citrus Cream & Shaved Fennel

Main Course- Vegetarian
~7

Roasted V@ez‘ﬂé[e & S/oz’mcﬁ Dithivier £12.95
With White Wine Cream

Penne Pasta with Oyster Mushrooms, £12.95
T&W@M X ?lsp&wyw’

Beetroof & Wﬁip/qe;f Brie Risotto with £12.95
Truffle Oif

Vine Tomato & Mozzarells Tart with Olives — £12.95
& Basil Oif

L’inﬂuine with Cashel Blue Cheese, £12.95
Walnuts & Sunblushed Tomato

Wild WMushroom & Feta We/ﬁnﬂfon with Flﬁp/e £12.95
& Garlic Cream



