THEME BAR

LUNCH

SWEET

DINNER

‘A TASTE OF INDIA’

Pork escalope with sage &

Apple & cinnamon

Poached salmon & watercress

Chicken tikka masala :
S onion crust crumble & caramel sauce sauce
MONDAY Vegetable balti ‘ | ) T

. ‘ Vegetable kiev Thai green vegetable curry & rice
Rice & Naan Bread
‘ORIENTAL NOODLE’

. . Lemon & tarragon chicken Bakewell tart & custard Pasta carbonara with garlic bread
TUESDAY Beef in black bean & ginger sauce

Stir fry vegetables & sweet chilli Mushroom & courgette Leek & gruyere pithivier
Sauce lasagne
Egg noodles & prawn crackers
‘BANGERS & MASH’
Cumberland Beef lasagne Chocolate sponge with rum | Sweet ‘n” sour chicken Hong Kong

umberiand sausage infused custard style with rice

WEDNESDAY Vegetarian sausage Homemade vegetarian
i . quiche Red lentil roast with peppercorn

Grain mustard mash, onion gravy & sauce
mushy peas
‘PIZZA PARLOUR’
Hawai Ham & o Jumbo Yorkshire pudding Queen of puddings Slow roasted duck with hoi-sin &

awailan — Ham & pined filled with beef carbonade lum sauce & egg noodles

THURSDAY | Margherita - Tomato, b =
basil Mushroom ravioli Vegetable enchiladas with salsa &
sour cream
Potato wedges
‘FRIDAYS FISH SHOP’
Traditional Cornish pasty Sticky toffee pudding Southern fried chicken & BBQ
Beer battered fish sauce
FRIDAY

Vegetable spring roll

Chip shop chips & peas

Pumpkin & Swiss chard
risotto

Broccoli & Stilton pie

SATURDAY & SUNDAY -

W1-2.5.10

Brunch




