
 
 

Mothering Sunday - 18th March 2012 
This menu is available exclusively from noon till 9pm on Sunday 18th March at The Coach House, Humberston. 

Priced at £14.95 for two courses, starter & main – available in The Restaurant only. 

Deposits of £5 per guest are required for all bookings. Pre-orders are required for parties of 10 or more. 

Our children’s menu is also available.  Call 01472 812 222 to reserve your table 

 

In The Beginning... 
Shelled Mussels In A Filo Basket 

White wine cream sauce 

Chef’s Creamy Tomato Soup 
Dunking bread 

Homemade Chicken Liver & Hazelnut Paté 
Oxford compote & toasted ciabatta 

Fresh King Scallops (+ £3.00 Supplement) 
Chorizo butter & braised scallions 

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

Proper Prawn Cocktail 
Marie rose sauce, smoked paprika, cool salad, tomato concasse 

Thai Prawn Cakes 
Red onion & cucumber relish 

Woodland Mushrooms On Toast 
Ripe stilton, herbed crostini 

Main Course 
Homemade Vegetable Wellington (v) 

Layered with roasted vegetables, chestnut stuffing & homemade tomato coulis 

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

Supreme Of Chicken Forrestiere 
Wild mushroom, smoked bacon & thyme jus, baby onion compote 

Traditional Roast Lunches 

Lincolnshire Lamb Shank 

Half Roast Free Range Chicken 

Roast Lincolnshire Belly Pork 

Roast Sirloin Of 21 Day Matured Beef 

Roast Aylesbury Duck Breast 
With homemade Yorkshire pudding, traditional stuffing, Swede & carrot mash 

Homemade Beef Lasagne 
Rocket & parmesan salad, garlic bread 

Posh Fish & Chips* 
Haddock strips battered until crispy, minted peas, hand cut chips 

Mediterranean Vegetable Tart (v) 
Mediterranean vegetables, red onion relish, goats cheese 

10oz Prime Sirloin Steak* (+ £5.00 Supplement) 
With a separate boat of homemade creamy peppercorn sauce  

Breaded Wholetail Scampi 
Homemade sauce tartare 

 

Vegetarian dishes served with dressed rocket & parmesan salad. 

All other main courses except * served with chefs potatoes & fresh seasonal vegetables. 

A selection of individually priced desserts 

& fresh hot roasted coffee are also available 


