Sunday Lunch Menu

Starters

Traditional Prawn Cocktail
Brown bread & butter

Duck Liver & Orange Pate
Homemade chutney & toast

Chefs Soup of the Day (V)
Mushroom Basket (V)

Pan fired garlic mushrooms served in a filo
basket on a red pepper coulee
Goats Cheese Bonbons (V)

Served with on a puree of beetroot

Desserts

All Butter Sticky Toffee Pudding
Devonshire custard

Apple & Cherry Crumble
Devonshire custard

Créme Brulee

Duo of Chocolate Panna Cotta (v) (gf)
Roasted granola & clotted cream

Vanilla Cheesecake
Served with sliced strawberries & fruit
coulee
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Selection of Ice Creams
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Main Course

Mixed Roast Meat Platter ‘
Braised Beef, Roast Turkey & Gammon Ham served
with a selection of vegetables & potatoes

Black Gate Cumberland Sausage
On creamed potato in a rich gravy with fried onion
rings & garden peas

Grilled Salmon
Hollandaise sauce, new potatoes & broccoli

Thick Crust Steak Pie
Mash potato, peas & gravy

Vegetable Tart
Rustic Mediterranean vegetables, dauphine potato,
tomato & basil sauce

Three course meal £14.95

Two course meal £12.95

For more information:

Call 01283 791391 extension 104 / Text 07507880664 /
email louchlan@thelaughingchef.co.uk




