MAess Doy
SUNDAY 15™ MARCAH

SERVED BETWEEN 12PM AND 6PM

THE
DO NEA

STARTERS

Creamy Garlic Mushrooms | Toasted Focaccia (V) (GFA)
Prawn Salad | Gem Lettuce, Pickled Cucumber, Confit Tomatoes, Marie Rose
Sauce (GF)
Korean Chicken | Toasted Sesame Seeds, Pickled Veg
Chicken Liver Pate | House Chutney, Homemade Focaccia (GFA)

MAIN COURSE

Roast Sirloin of Beef | Served Pink (GFA)
Roast Pork Loin | Crackling (GFA)
Chicken Supreme | Stuffing (GFA)

All served with Yorkshire Pudding, Mashed Carrot and Swede, Roasted Potatoes,
Seasonal Greens, Cauliflower Cheese, Red Cabbage and Rich Gravy

Pan Roasted Salmon | Potato Rosti, Buttered Kale, Béarnaise Sauce, (GFA)
Beetroot Wellington | Mushroom Duxelles, Beetroot Textures, Veggie Jus
(VE)

DESSERTS

Chocolate Mousse | Cinder Toffee Crumb, Coulis (GF) (VE)
Lemon Posset | Chocolate Concrete
Affogato | Vanilla Ice Cream, Hot Espresso, Homemade Shortbread
Sticky Toffee Pudding | Butterscotch Sauce, Vanilla Ice Cream (GF)

2 COURSES - £25 OR 3 COURSES - £32
(MINUMUM 2 COURSE PP - CHILDREN HALF PRICE)

Brh Mo - Coll 07949 ¢69339

V - Vegetarian | VA - Vegetarian Alternative Available | GF - Gluten Free | GFA - Gluten Free Alternative Available
All our food is prepared to order so we strive to satisfy all dietary requirements. Please inform one of our team of your specific allergy or dietary requirement when ordering.
If you require more information about any ingredients or allergens in our dishes, please ask a member of our team.



