Homemade Watercress Soup v
With a Swirl of Cream and Toasted Croutons

Smoked Chicken, Avocado and
Tomato Tian

Cocktail of Melon & Sweet Pineapple
With a Port Syrup

Parma Ham, Pear & Blue Cheese Salad

Deep-Fried Calamari
Served with an Aiolli Dip

2 Course Saturday Dinner and Coffee £19.50
3 Course Saturday Dinner and Coffee £23.50

Service is not included and is at your discretion
Please telephone 01590 682754 to book

All main courses are served with
a compliment of vegetables

Herb-Crusted Breast of Guinea Fowl
Served with Rosti Potatoes and a Madeira Jus

Sway Butcher’s Sirloin of Roast Beef
With Yorkshire Batter Pudding

Chef’'s Homemade Chicken, Leek &
Chestnut Pie
Topped with Shortcrust Pastry Lid

Cumin Roasted Loin of Lamb
Served with Haricot Beans and a Port Jus

Poached Fillet of Salmon
With a Hollandaise Sauce

Baked Fillet of Butterfish v
With a White Wine, Cream & Dill Sauce

Chocolate Mousse
Chocolate Fudge Cake with Cream
Hot Treacle Sponge with Custard
Passion Fruit Panacotta
served with Ice Cream and a Berry Compote
Strawberries and Cream
Strawberry Mousse
Vanilla Cheese Cake
served with a Fruit Compote
Fresh Fruit Salad and Cream
Créme Brule
served with Vanilla Ice Cream and
a Strawberry Garnish
Meringue with Fresh Cream
Fresh Fruit Trifle with Cream

Selection of Cheeses
with Celery and Biscuits

And

Coffee
with Cream & Mints





