Etchinghill Golt

Summer Sunday Lunch Menu

Leek & Potato Soup
topped with herb croutons
Toasted Goats Cheese & Parma Ham Crostini
with pesto, black olives & balsamic syrup
Smoked Trout & Spring Onion Pate
with wholemeal melba toast & a horseradish dressing
Prawn & Crayfish Cocktail
bound in a tangy Marie Rose Sauce
Chilled Melon
topped with a sharp blackcurrant sorbet
000000
Roast Meats from our Carvery
Choose from Topside of Beef, Sugarbaked Ham or Lamb
Served traditionally with Yorkshire Pudding Roast Potatoes & Seasonal vegetables
Or
New Potatoes & Salad Selection

King Prawn & Scallop Arrabiata
King Prawn Kebab set on a spicy tomato & herb sauce tossed over spaghetti
Half Roasted Aubergine
Stuffed with Moroccan Cous Cous with basil, pinenuts & olive oil
000000
Vanilla Panacotta
With fresh strawberries
Chocolate & Hazelnut Roulade
with chocolate sauce & chantilly cream
Summer Berry Eton Mess
Crushed Meringues, with mixed berries & whipped cream
Warm Lemon Sponge
with custard
Selection of Cheese
Served with celery, biscuits & tomato chutney

Coffee & Mints included

1 course - £8.95 2 courses - £12.95 3 courses - £15.95
Children under 10 — half price



