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4fi PETITE PETANQUE

- RESTAURANT AND TEA ROOMS -

SET MENU
Two Courses £32.00 Three Courses £38.00

STARTERS

Bubble & Squeak Soup, topped with a mini Potato Cake, with Warm Crusty Bread (GFO, V,VGO)
Chicken Liver Pate with Onion Marmalade, served with a Crispy Chicken Skin Cracker (GF)
House Smoked Salmon with Avocado Mouse served with Cucumber Spaghetti
and Crispy Lotus Root (GF)

Pea, Mint and Spinach Croquettes with a Salsa Verde (V,VG)

MAINS

Choice of four Roasts: Sirloin of Beef, Chicken, Lamb & Vegetable Wellington (VG)
Served with Crispy Roast Potatoes, Seasonal Vegetables, Cauliflower Cheese,
Yorkshire Pudding & a Rich Red Wine Gravy (GFO)

Chicken Ballotine with Black Pudding, served with a Walnut Fondant Potato, Kale and
Red Wine Jus

Panfried Seabass with a Cheese Curd, Bacon and Chilli Butter, served with Crispy Leeks
and Crushed New Potatoes (GF)

Sticky Root Vegetable Tartin, with Pickled Walnut and Rocket Salad and New Potatoes (V, VGO)

"DESSERTS

Cheesecake of the day (V)
Choux Bun filled with Apple Creme Patissiere, drizzled with Salted Caramel (V)
Apple & Pear Crumble served with a Cardamon Custard (GF) (VGO)

Selection of House Cheeses, Crackers, Pickles and a Garden Chutney-£5 Supp (GFO) (V)

MOTHERING SUNDAY
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