C/

ELSWORTH

Ncw Ycars Evc 2025 Lunch Mcnu

Startcrs
T empura Pattered Kling Prawns with a Sweet Chilli Dip
*Stilton & Mushroom Rarebit with a Red Onion Chutney (v)
*Highland Vegetable Soup with Rustic Ciabatta (v) (GI” PBoread Available)
*Chicken [iver & Spiced Plum Pate with Apple & Cider Chutney (G Bread Available)

Main Course
*(Grasmere | arms Roast Pork | oin
*| incolnshire Red Sirloin of Beef
*Sugar & Mustard (Glazed (Gammon
All served with
Figs in Plankets, Sausage Meat, Sage and Onion Stuffing served with Roast [Potatoes,
Seasonal Pritish Vegetables, Yorkshire Pudding and T he Poachers Gravy

*\/egan Sweet Fotato, Chestnut & Cranberry Loaf
served with Sage and Onion Stuging, Roast Fotatoes,
British Seasonal \/egctab]es, Yorkshire Fudding and a \/egetable Stock Gravg )

Dcsserts
*[anettone Pread & Putter Pudding
*(Caramel Apple Crumble Fie
*Brown Sugar & Rum Cheesecake
*Blood Orange [Pannacotta T art

Flcasc Notc -~ Morc Glutcn f:rcc and \/cgan oPtions avaﬂablc on rcqucst
2 Courscs £29.50 per person — 3 Courscs £37 per person

Pre-order and a £10 Non-refundable chosit per person rcciuircd
Childrcn’s Lunch (Unclcr 1 5’5) SOUP, Chickcn Preast & ]cc Crcam £20 per Chilcl



