"EATHER'S DAY

£34.95 PER GUEST - £18.95 GUESTS UNDER 12 YEARS

STARTERS

Halloumi
Tangerine and Epping honey, toasted bread
Calamari

Deep fried calamari with tartare sauce

King Prawn

Spicy sautéed king prawns in a tomato and garlic herb butter sauce, with cherry

tomatoes, mixed peppers and chives
Chicken Teriyaki

Boneless chicken, red chilll, Epping honey, sesame seeds

MAINS

Aberdeen Angus 28-day Aged Striploin
Duck fat roast potatoes, Chantenay carrots, Brussels sprout, parsnips,

broccoli, Yorkshire pudding, gravy
Vegan Wellington

Green lentils, butternut squash, beetroot, spinach, vegan gravy

British Red Tractor Half Spatchcock Lemon And Thyme Chicken

Duck fat roast potatoes, Chantenay carrots, Brussels sprout parsnips,

broccoli, Yorkshire pudding, gravy
Slow Braised Lamb Shank (£4 Supplement)

Duck fat roast potatoes, Chantenay carrots, Brussels sprout, parsnips,
broccoli, Yorkshire pudding, gravy

DESSERTS

Baklava Profiteroles

Red Velvet Cake Tiramisu
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