Celebration Menu

This menu is priced at £14.95 & is available to parties of 10 or more & must be
booked in advanced with a pre-order of your menu choices. The whole party must
choose from this menu & a deposit of £5 per guest is required upon booking.

IN THE BEGINNING...

Complimentary basket of freshly baked bread & dips
Chef’s Soup Of The Day

Dunking bread. Please see our blackboards for foday's choice

Oscars Chicken Liver & Hazelnut Paté
Oxford compote & toasted ciabatta

Fresh King Scallops (£3.00 Supplement)

Chorizo butter & braised scallions

Galia Melon, Rhubarb & Mint
Toasted pine nuts & fresh mint

Prawn Knickerbocker
Spiced mayonnaise, chiffonade of lettuce & cool salad

Woodland Mushrooms On Toast
Ripe stilton, herbed crostini

Deep Fried King Prawns
3in filo, 3 in bread crumbs, aioli & sweet chilli dips, rocket & parmesan salad

MAIN COURSE SELECTIONS

Duet Of Tomatoes Florentine

Beef tomatoes stuffed with rice & baby leaf spinach, fopped with creamy
melting goats cheese, sat on garlic crostinis, rocket & parmesan salad &
choice of potatoes

Supreme Of Chicken Forrestiere
Wild mushroom, smoked bacon & thyme jus, baby onion ompote, choice
of potatoes & panache of fresh vegetables

Crispy Lincolnshire Belly Pork
Black pudding, colcannon mash, baby onion & sage jus, panache of fresh
vegetables

Homemade Beef Lasagne
Choice of potatoes, rocket & parmesan salad, garlic bread

Mediterranean Vegetable Tart
Mediterranean vegetables, red onion relish,goats cheese, rocket &
parmesan salad

Fillet Of Fresh Scottish Salmon
Herb & citrus butter, baby potatoes with sundried tomato & basil sauce &
panache of fresh vegetables

Posh Fish & Chips
Haddock strips battered until crispy, homemade tartare sauce, fresh
minted peas, chips

100z Prime Sirloin Steak (£5.00 Supplement)

Trimmed to leave just enough fat for cooking

Fresh Lincolnshire Lamb Chops
Mint glaze, choice of potatoes &panache of fresh vegetables

A selection of individually priced desserts &
fresh hot roasted coffee are also available




