ThE Wit ~id

Mothers Day Lunch Menu

Sunday 14 March 2010

Homemade Soup of the Day (v)

Smooth Chicken Liver Parfait with Red Onion Jam

~

Classic Caesar Salad (vo)

~

Smoked Salmon with Créme Fraiche and Capers

~

Melon & Parma Ham (vo)

~

Whitebait with Lemon & Herb Mayonnaise
..00o0..

Roast Sirloin of English Beef
Served with Yorkshire Pudding and a Rich Red Wine Gravy

~

Roast Leg of English Lamb
Served with Yorkshire Pudding and a Thyme & Redcurrant Gravy

~

Roast Loin of Pork served with Crackling & Apple Sauce

~

Pheasant Breast wrapped in Streaky Bacon with Red Wine Jus

(The above main courses are served with Vegetables and Roast Potatoes)

~

Salmon Fillet with Saftron New Potatoes, Asparagus and a Fish Velouté

~

Mixed Vegetable Terrine with Garlic, Basil & Sun-blushed Tomato Sauce
and Parmentier Potatoes (V)

~

Sweet Potato, Feta & Pine Nut Strudel with Baby New Potatoes,
Roquette & Cherry Vine Tomatoes (V)

.00o..
Selection of Homemade Desserts/Cheese & Biscuits (see over)
Bread for 2 £1.00

(v) = Suitable for Vegetarians. (vo) = vegetarian option available.



Desserts

Sticky Toftee Pudding & Vanilla Ice Cream

Strawberry Pavlova

~

Chocolate Brownie & Chocolate Ice Cream

~

Mango Roulade

~

Spiced Apple Crumble with Custard

~

Lemon Tart

~

Selection of Ice Creams or Sorbets

Cheese Board

Maryland Farm Mature Cheddar
Somerset Brie
English Blue Stilton

Served with Biscuits, Grapes & Tomato Chutney

2 Courses - £20.95 3 Courses - £24.95

Liqueur Coftees
£4.75

Irish — Jameson’s Whiskey
Calypso — Tia Maria
Seville — Cointreau
French — Courvoisier VS
Gaelic — Bell's Whisky
Italian — Amaretto
Bailey’s — Bailey’s Irish Cream
Highland — Drambuie
Russian — Vodka

We also offer a range of Ports, Brandies & Liqueurs

Our dishes are all homemade from fresh market and farm produce, locally sourced wherever possible.
A discretionary service charge of 10% will be added to your bill.

We kindly request that diners refrain from using their mobile phone in the restaurant. Thank you.



