FATHER’S DAY at THE BIRCH
Sunoay), 17 June 2012

STARTERS
' Fresh Roasted Carrot and Coconnt Soup

witb créme fmicbe and coriander

Smoked Mackerel Fillet
served on gar[ic toast with a tomato and basil salsa

Mini Bubble and Squeak Cake
with fried black pudding, poached free range egg, mustard aioli and watercress

\ Trio of Melon and Sorbets
served with a lewon grass and mint syrup

\ Garlic Roasted Elat Muslrooms
served on toasted ciabatta with onion jam, rocket leaves, aiv dried tomatoes and parmesan shavings

Terrine of Cornfed Chicken

served with salsa verde, olives and wiini toasts

MAINS
Roast Sitloin of English Beef
slow Roasted Leg of Lamb studded with Rosemary and Garlic
Roast Loin of Bedfordshire Pork served with Apple Sauce and Crackling
All the above ave served with Yorkshire Pudding, voast potatoes, fresh seasonal vegetables and a red wine gravy

V' Asparagus, Mixed Beans and Garden Mint Risotto
served with a mixed leaf salad

Golden Roasted Breast of Chicken
served with summer vegetables, penne and a plum tomato sauce

Homemade Fish Pie
market fresh fish and shellfish, topped with Cheddar and egg puff pastry,
served with fresh vegetables and voast potatoes

DESSERTS
sticky Toffee Pudding with butterscotch sauce and freshly whipped cream

Dark Chocolate and Hazelnut Brulée with fresb fmits and homemade shortbread
Crumble of Apple and Raspberry Compote with choice of warm custard or vanilla ice cream or pouring cream
Lewmon and Berry Trifle with mascarpone, fresh mint and toasted nuts
selection of 3 British Cheeses with fresh fruit and crackers

£26.95 p.p.
£12.95 per child

\ - Suitable for Vegetarians
A10% gratuity will be added to your total bill which will be distributed equally to all staff on duty.
There are no (.M. products knowingly used in this menu. Please note some of our dishes may contain nuts.




