MENU SELECTIONS SUTTON GREEN

STARTERS

Avocado Mousse with Fresh Basil & Chilli (v)
Served with Olive Bread & Tomato Salad

Tomato, Mozzarella & Chargrilled Corgette Salad (v)
Served with a Basil Aioli

Smoked & Poached Salmon Rillette
Served with a Melba Toast & a Caper & Gherkin dressing
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MAIN COURSE
All Main Dishes are Served with a Seasonal Vegetable Medley

Pan Roasted Lemon & Thyme Chicken Breast
Served with Bacon Lardons, Parmentier Potatoes & a Chicken Jus

Herb Crusted Seabass
Served with a Spicy bean Ragu

Roast Beef & Yorkshire Pudding
Served with Potatoes roasted in Duck Fat

Butternut Squash, Camembert & Fig Tart (v)
Served with Crushed New Potatoes & a Camembert Sauce
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DESSERT

Lemon Meringue Pie
Served with Clotted Cream & Strawberries

Sticky Toffee Pudding
Served with Vanilla Custard

Pear Frangipane
Served with Vanilla Ice Cream
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Coffee & Mints



