MOTHERS DAY

at

THE BIRCH at WOBURN

14 March 2010

STARTERS
V' Cream of Celeriac Soup
with tbyme croutons

Homney Roast Duck Le[q
served with watercress and ovange salad and a lewon and gingev caramel

V Trio of Melon and Sorbets
with champagne dressing and fresh basil

Smoked Salmon on Toasted English Muffin
with vocket, soft poached egg and chive hollandaise

V' Bowl of Garlic Mushrooms
witb pms[e;g cream and gviﬁeb Ttalian bread

Ham and Pars[ey Terrine
with pear and vanilla chutney, leaf salad and crisp breads

MAINS
Roast Sirloin of English Beef
Leg of Lamb studded with Garlic and Rosemary
Free Range Lincolushire Loin of Pork with Crackling, Sage and Onion Stuffing and Rosemary

All the above are served with Yorkshire Pudding, roast potatoes, fresh steamed vegetables and a vich gravy

Pan fried Chicken Breast
with pea and wint visotto, finished with parmesan

Crispy Skin Salmon
Witb prawn co[cannon, bdby [eeks ano bevb puree

V Vegetarian Wellington
voast flat wwmslroom, chargrilled couvgettes, air dried tomatoes and French brie wrapped in filo pastry,
served witb salsa Rowiesco and a vocket and pear salad

DESSERTS
Lemon Trifle with blueberry compote, custard and voasted almonds
Pear and Apple Crumble: with choice of warm custard, vanilla ice cream or pouring cream
Bitter Cbocolate Tart witb baze[nut, wascarpove and cboco{ate sauce
Raspberry and White Chocolate Cheesecake with bew;g sauce and mint
Vanilla Parfait with Grand Marnier soaked citrus salad

£24.95 pp
£12.95 per child
\ - Suitable for Vegetarians

A 10% gratuity will be added 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.




