MOTHERS DAY

at

THE BIRCH at WOBURN

Sunday, 18 March 2012

STARTERS

v Roast Vine Tomato and Basil Soup
with gav{ic croutons

Seared Tiger Prawns
served with a salad of apple, mango, baby prawns, fresh hevbs in a cider and mustard dvessing

v Red Pepper and Goats Cheese Mousse
with salad of waluuts, balsamic onions, grilled Ttalian bread and herb puvee

v Trio of Melon and sorbets
Served with fvesb blueberries and a mint syrup

Plate of Swoked salmon
with horseradish and potato sa[ab, watercress, beetroot and a herb Oressing

Honey Glazed smoked Duck
with garden vegetable salad served with a sesame and [iwe dressing

MAINS
Roast Sirloin of Beef
Roast Leg of Lamb with Rosemary and Garlic
Roast Loin of Bedfordshire Pork with Apple and Raisin Chutney and Crackling

All the above ave served with Yorkshire Pudding, voast potatoes, fresh steamed vegetables and a red wine gravy

Roasted Chicken Supreme
with penne pasta, garden vegetables, pine nuts and cavamelised onions, fresh chilli and tomato salsa

Crisp skin Fillet of salmon
served with a warm salad of courgettes, tomato, new potatoes and a white butter sauce

V' Butternut Squash Risotto Cake
crispy fried and served with tomato sauce, soft fried free range egg, sauté spinach and a garden side salad

DESSERTS
Lemon Brulée with poached berry compote and sponge fingers
Apple and Butterscotch Sauce Crumble: with choice of warm custard or vanilla ice cveam or pouring cream
Double Chocolate Brownie (nut free) served with chocolate sauce and vanilla ice cream
strawberry Mess: whipped vanilla cream, strawberries and crunchy weringue
selection of 3 British Cheeses with fresh fruit and crackers

£26.95 pp
£12.95 per child
' - Suitable for Vegetarians

A10% gratuity will be added which will be distributed equally to all staff on duty.
There are no G1.M. products knowingly used in this menu. Please note some of our dishes may contain nuts.




