Slarfers
Celeriac and Bramley Apple soup £425

Garne terrine with port dlaze. foast and a cranberry compote £525
Horne smoked chicken garlic and braised pearl barley risotto £525
Pan fried Scallops wrapped in snoky bacon with thyme £595

Mains

Grilled rack of lamb with crushed new potatoes, purple sprouting broccol and mint sauce £1295

Treacle cured roast sirloin of beef with rosemary and garlic roast potatoes. Yorkshire pudding. seasonal vegetables
and proper gravy £1325

Slow—cooked belly of pork with crispy crackling, black pudding croquette roast potafoes seasonal vegetables and
gravy £1095

Pan fried sea bass fillet with a red pepper puree. crushed new potatoes and steamed greens £1295
Honey and five spice glazed duck breast served pink with white coleslaw and a soy sauce dressing £1295

Mushroom Brie. Spinach and Cranberry welington served with seasonal vegetables £1195

Desserts

Mums Sticky Toffee Pudding with Paulerspury made lce Cream £395
Apple Tarte Tartin with Vanila lee Crearn £395
Strawberry and Blueberry Eton Mess £395

Teris Paulerspury lee Cream — Ask your server for the flavours £150 per scoop

Menu served [2-H on Sunday [5th March
Please book in advance 1o avoid disappointment
032181086

All of our meat is provided by Colin King’s Butchers at Silverstone and wherever possible all other ingredients are sourced locally



