Mothers day lunch 14th March 2010
Starters
Cream of broccoli & stilton soup served with sour dough bread (v)


Salad of haloumi cheese, pomegranate and watercress with lemon crème fraiche dressing (v)

Home cured Scottish salmon gravadlax served on a bed of rye bread topped with 

cream cheese and chives
Smoked haddock fish cake garnished with peppery rocket and lemon mayonnaise
Chicken liver & foie gras parfait with jasmine tea flavored sultanas and red onion marmalade

Main course

Cerney goats cheese, onion and beetroot tart served with peppery rocket and beetroot dressing (v)
Pan fried haddock accompanied with smoked haddock & leek risotto and drizzled with parsley oil
Roast corn fed supreme of chicken served with celeriac puree, fondant potato and a red wine jus
Thyme roasted loin of pork with dauphinoise potatoes and a rich cider sauce
Roasted rib of Oxfordshire beef with Yorkshire pudding, roast potatoes and red wine jus
All main courses served with a selection of seasonal vegetables
Dessert 

Rhubarb & custard mousse served with rhubarb coulis
Apple and blackberry crumble accompanied with vanilla ice cream
Old Boat house tiramisu paired with amaretti biscuits
Sticky toffee pudding in butterscotch sauce with prune & Armagnac 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.

