LUNCH MENU

Saturday 18th October 2008 | Your Executive Chef is Andy Yuill

WINE
BIN END SPECIALS FOR LUNCH ONLY
FULL BOTTLE

AUSTRALIAN WHITE
Semillon|Chardonnay Painter's Cove (2006)

Fresh citrus and peach aromas combine with grassy hints and a light oak influence.

Semillon|Sauvignon Tortoiseshell Bay (2006)
Exhibits rich tropical Sauvignon Blanc characters mixed with fresh grassy
Semillon aromas on the nose to produce a long, lingering finish.

Semillon|Chardonnay Stoney Vale (2006)
Soft, flavoursome dry wine balanced by fresh herbaceous overtones.

AVAILABLE WHILST STOCKS LAST
FINE COGNACS, SPECIALITY SPIRITS AND LIQUELIRS ARE AVAILABLE FROM

YOUR WINE STEWARD.

LIGHTER OPTIONS
Terrine of Stilton and Black Olives with Roasted Tomato Dressing V

Quorn Fajitas with Rice, Mixed Peppers, 5alsa and Sour Cream V

Fresh Poached Pear in Vanilla Pod Syrup

V - DENOTES VEGETARAN CHOICE
PLEASE NOTE THAT SOME OF THESE [MSHES MAY CONTAIN NUTS OR NUT EXTRACTS.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs

may increase your risk of foodboumne illness.

£12.00

E12.00

£12.00



STARTER

Rolimop Herrings
with a sherry and mustard dressing

SoupP
Cream of Tomato Soup with Toasted Almond (V)
MAIN COURSE

Goujons of Salmon
with horseradish mayonnaise and side salad

Steak and Ale Fie

Beef Shahi Boti Curry
served with fried rice, poppadoms and condiments

Baked Potato with Tuna Mayonnasie and Sweetcom

V Vegetarian Spaghetti Bolognaise with Parmesan Cheese
Buttered Sprouts, New Boiled Potatoes

Baked Ham, Chicken, Nottingham Pie

SALAD

Choose from: Seasonal Salad Leaves, Tomato,
Radish, Spring Onlons, Beetroot, Potato Salad and Coleslaw

DESSERT

Taploca Milk Pudding with Strawberry Jam Sauce

Chocolate & Mandarin Trifle

Ice Creams: Vanilla, Banana & Butterscotch, Triple Chocolate

Sweet Sauces: Butterscotch, Chocolate, Melba

A Selection of British & Continental Cheeses with Biscuits and Fresh Fruit

Freshly Brewed Coffee, Decaffeinated Coffee, Speciality Teas, Cappuccino, Espresso

L22



