2 Courses £ 20.00
3 Courses £25.00

Homemade Soup of the Day Served with Crusty Bread
Creamy White Wine & Wild Mushroom Risotto, Pickering Watercress,
Shavings of Parmesan Cheese and drizzled with Balsamic Syrup
Baked Goats Cheese, Roasted Beetroot, Dressed Rocket,
Toasted Pine Nut

WMains
Yorkshire Striploin of Beef
Welfare Turkey
Honey & Mustard Glazed Gammon
(Served with Roast and Mashed Potato, Yorkshire Pudding, Rich Red Wine Gravy and Seasonal Vegetables)
Parmesan Gnocchi, Wilted Spinach and Watercress & Sweet Homemade Tomato Sauce.

Herb Crusted Fillet of Salmon, Roasted New Potatoes & Hollandaise Sauce.

Desserts

Homemade Raspberry and White Chocolate Cheesecake served with a
White Chocolate Crisp and Fresh Berry Compote.
Rich Chocolate Torte topped with Minted Chantelle Cream.

Créme Brule served with a Homemade Shortbread Biscuit and Mixed Berries.
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