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LANCASTRIAN LUNCH

Cream of Vegetable Soup
with fresh parsley
Rosemary Studded Roast Leg of Lamb

with minted pan gravy

Winterberry Crumble

with vanilla pod custard

Tea or Coffee

with after dinner chocolate

26 Jan | 16*" Feb | 9*" Mar | 30*" Mar | 20*" Apr | 9*" Nov

Carrot & Coriander Soup
with pesto drizzle
Roasted Chicken Breast
with kilted sausage, stuffing ball & gravy
Orange Bread & Butter Pudding
with homemade custard
Tea or Coffee
with after dinner chocolate

2" Feb | 23" Feb | 16" Mar | 6'" Apr | 12t Oct| 2" Nov

Roasted Red Pepper & Tomato Soup
with herb croutons
Mustard Studded Topside of Beef
with Yorkshire pudding and pan gravy
Golden Syrup Sponge Pudding
with cinnamon custard
Tea or Coffee
with after dinner chocolate

9t Feb | 2" Mar | 23 Mar | 13 Apr | 26' Oct | 16'" Nov

Ham Hock Terrine
with rocket & spring onion salad and sweetcorn relish
English Roast Rib of Beef
with Yorkshire pudding & rich pan gravy
Cherry Bakewell Cheesecake
with fresh cream
Tea or Coffee
with after dinner chocolate

27 Apr | 1%t Jun | 22" Jun | 20" Jul | 17*" Aug | 7*" Sep




Mixed Melon Cocktail
with berry compote
Roasted Chicken Breast
with kilted sausage & stuffing ball
Rhubarb & Custard Sponge Cake
with fresh cream
Tea or Coffee
with after dinner chocolate

11*" May | 8™ Jun | 29t Jun | 27" Jul | 24" Aug | 21% Sep

Traditional Ardennes Pate
with rocket salad, balsamic drizzle & sweetcorn relish
Slow Roasted Leg of Lamb
with minted pan gravy
Apple Frangipane Tartlet
with Chantilly cream
Tea or Coffee
with after dinner chocolate

18™ May | 15" Jun | 13t Jul | 10t Aug | 31t Aug | 28" Sep




