A @ RO
JUDGES

COUNTRY HOUSE HOTEL

SAMPLE SUNDAY LUNCH MENU

Starters
Baked Potato & Watercress Soup
pea shoots

Ham Terrine
Pease pudding, sea salt crostini

Prawn Cocktail
gem lettuce, tomato, cucumber

Sweet Potato Hummus
flatbread, mixed leaf

Main Courses
Roast Sirloin of Beef (cooked pink)
roast potato, creamed potato, seasonal vegetables, Yorkshire pudding and beef gravy

Oven Roasted Breast of Chicken
sauté potato, broccoli, glazed carrot, chicken jus

Pan Seared Sea Trout
lemon and spinach risotto, curry oil, charred leek

Roast Vegetable Parcel
red onion chutney, mushroom ketchup

Desserts
Passion Fruit Panna Cotta
almond crumb, raspberry sorbet

Warm Chocolate Brownie
chocolate mousse, vanilla ice cream

Cheese Board
apple chutney, date and walnut bread, selection of crackers

Egg Custard Tart
cherry sorbet

Coffee & Petit Fours
£31.50 per person
Major allergens intentionally used as ingredients are:

celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs, mustard, nuts, peanuts, sesame seeds, soya, sulphur
dioxide, please make your waiter aware of any known allergies or special dietary requirements



