*SAMPLE MENU*
Starters

Cream of Tomato Soup, Herb Oil (V)
Duo of Chilled Melon with Mango Coulis (V)

Chicken Liver Pate, Plum <l Apple Chutney, Toasted Croute
Traditional Prawn Cocktail, Marie Rose Sauce &l Buttered Bread
Giant Yorkshire Pudding with Rich Onion Gravy (V)

Red Pepper, Courgette ¢ Spinach Risotto (V)

Twice Baked Cheddar Cheese Souffle, with Spinach Cream (1)

Mains
Slow Roast Topside of Durham Beef
Roast Turkey Breast, Stuffing < Cranberry Sauce
Sirloin Beef (£3 Supplement)
Leg of Lamb with Mint Sauce
Roast Pork Loin with Crackling I Apple Sauce
Baked Cod < Hollandaise Sauce
Roast Chicken Supreme with Peppercorn Sauce
Vegetarian Wellington, Caramelised Onion Jus (V)

Served with Seasonal Vegetables,
Yorkshire Pudding < Gravy

Desserts
Apple Crumble with Custard
Chocolate Brownie with Vanilla Ice Cream
Sticky Toffee Pudding, Toffee Sauce
Vanilla Créme Brulee &I Shortbread
Dark Chocolate Torte, Chantilly Cream
Eaton Mess

Freshly Ground Coffee or Yorkshire Tea el Chocolate Mints



