(C™=o RESTAURANT )

SAMPLE MENU
Sunday Lunch

Sweet Potato & Rosemary Soup
Pan-Fried Chicken Livers, Peppercorn Sauce
Ham Hock Terrine, Homemade Piccalilli
Smoked Haddock Risotto

New Season Asparagus, Poached Egg, Hollandaise

Roast Sirloin of Beef, Yorkshire, Gravy (£1.50 Supplement)
Roast Chicken, Tarragon Gravy
Roast Loin of Pork, Apricot Stuffing, Sage Sauce
Pan Fried Seabass Fillet, Salsa Verde

Potato Gnocchi, Foraged Mushrooms, Wild Garlic Cream

(All Served with Seasonal Veg & Potatoes)

Sticky Toffee Pudding, Vanilla Ice Cream, Toffee Sauce
Banana Bread & Butter Pudding, Vanilla Custard
Red Berry Eton Mess
Rhubarb Crumble Tartlet, Sauce Anglaise
Assortment of Local & Continental Cheeses (£1.50 Supplement)

1 Course - £12.95
2 Courses - £14.95
3 Courses - £17.95

Prices are inclusive of VAT at 20%. Many of our dishes are cooked to order so please be understanding during busy periods.
All care is taken to remove any fish bones by our chefs, however please be aware when enjoying your meal.
Our kitchen handles many different ingredients so we cannot guarantee gluten or nut free. For allergens and intolerance advice please ask a member of the team.

Food and beverage managed by Flourish Food Solutions Ltd, flourishfoods.co.uk.
We love feedback, so please drop us your thoughts to thurnhamhall@flourishfoods.co.uk.



