Easter Sunday lunch 4th April 2010
Starters
Spinach & wild garlic soup topped with goats cheese crouton served with sour dough bread (v)

Crab and avocado salad with peppery rocket and a tomato & chili dressing (v)

Grilled asparagus spears and poached duck egg topped with a creamy hollandaise sauce (v)

Smoked mackerel pate with pickled cucumbers and horseradish crème fraiche

Chicken liver & foie gras parfait with jasmine tea flavored sultanas and red onion marmalade

Main course

Wild mushroom and cep lasagna with hazelnut & sage butter (v)
Pan fried Bibury trout served with prawn & spring onion potatoes dressed with a chive & lemon butter sauce

Oven roasted chicken breast cooked in wild garlic with mushrooms and sautéed new potatoes

New Zealand leg of lamb roasted served with dauphinoise potatoes and rosemary jus

Roast sirloin of Oxfordshire beef with roast potatoes, Yorkshire pudding and a shallot & red wine gravy

All main courses served with a selection of seasonal vegetables
Dessert 

Sharp lemon tart served with Jersey clotted cream

Honey, whisky & drambuie crème brulee with short bread biscuit
Chocolate marquise terrine accompanied with a praline sauce
Bread and butter pudding served with crème Anglaise and vanilla ice cream
Selection of cheese and biscuits garnished with savory biscuits, sweet grapes, crisp celery and apple slices

£14.95 main course only, £17.95 for 2 courses or £19.95 for 3 courses and tea or coffee

Children’s portions are charged at half price.
All of our food is cooked to order so some dishes may take longer to prepare.

We purchase ingredients as locally as possible and only use free-range eggs.

(V) Denotes suitable for vegetarians. All prices are inclusive of VAT at current rate, but excludes service, which is at your discretion. Please speak with a manager if you have any questions regarding allergies or GM foods.

