Cotter's {Day ClHenc

3 Course £25 | 2 Course £20

Starters

Chefs Spring Vegetable Soup
Crusty Roll & Butter (V,GFR)

Wild Boar & Plum Pate
Toasted Sour Dough - Chutney (GFR)(D)

Baked Garlic Mushroom with Stilton Crust (V)(D)
Greenland Prawn Cocktail £3 supp (GFR)

Duck Bon Bon £2.50supp
Stirfry Veg - Hoisin Sauce

Baked Camembert £1.50supp (GFR)
Crispy Chorizo - Chilli Jam

----------

Roast Loin Of Pork - Sage & Onion Stuffing (GFR)
Pan Fried Chicken Breast - Red Wine & Mushroom Sauce (GFR)
Baked Fillet of Hake with an Herb Crust - Creamed Leeks

Butternut Squash Steak- Mushroom, Lentils, Mixed Bean & Spinach
Fricassee - Baked Goats Cheese(GF,VGR))

Roast Sirloin of Beef & Yorkshire Pudding £4supp(GFR)
Pesto Fried Fillet of Salmon - Mediterranean Vegetables - Tomato &

Basil Sauce £3supp(GF)

Served with Buttery Mash & Roasted Potatoes
Green Veg - Carrots - Roasted Parsnip & Cauliflower Cheese

Desserts

Cherry Bakewell Tart - Custard
Raspberry Pavlova - Chantilly Cream (GF)
Créme Brulee - Raspberry Compote - Shortbread (GFR)
Baked Vanilla Cheesecake - Passionfruit & Mango Coulis

Warm Chocolate Fondant £2.50supp
Vanilla Bean Ice Cream

Selection of Cheese £3supp (GFR)
Biscuits - Cellery & Grapes — Chutney



