
    
 

Easter Sunday Lunch 
Sunday 4Sunday 4Sunday 4Sunday 4thththth April 2010 April 2010 April 2010 April 2010    

 
 

Duck and port terrine with cumberland sauce and salad leaves 
 

Cream of leek and potato soup 
 

Chicken liver parfait with a compote of spiced apples served with oatcakes 
 

Fan of sweet melon with a lime syrup topped with sorbet and garnished with assorted berries 
 

Garlic mushrooms with a cream sauce, herb crouton topped with mozzarella cheese 
 
 

~ o ~ 
 
 

Grilled fillets of rainbow trout with flaked almonds in a herb cream 
 

Roast rib-eye of beef with Yorkshire pudding and thyme jus 
 

Open tartlet of puff pastry with caramelised onions, Provencal of vegetables, topped with brie 
 

Roast loin of pork with apple sauce, red wine and sage jus 
 

Breast of chicken stuffed with haggis and served with a peppercorn sauce 
 
 

~ o ~ 
 
 

Meringue nest filled with strawberries, mint ice cream and chocolate sauce 
 

A brandy snap basket filled with caramel ice cream and butterscotch sauce 
 

Warm apple and cinnamon crumble laced with custard 
 

A sharp lemon posset served with sponge fingers 
 

Selection of cheeses served with celery, apple, grapes and water biscuits 
 
 

~ o ~ 
 
 

Coffee and mints 
 
 

£18.50 per person £18.50 per person £18.50 per person £18.50 per person     
 


