THE BIRCH

AT WOBURN

01525 290295
www.birchwoburn.com




Starters

/" Roasted Vine Tomato Soup
finished with basil oil and mascarpone

Pinney's Traditional Oak Smoked Salmon
with horseradish creme fraiche, caper berries and pickled shallots

/" Spiced Carrot & Fennel & Onion Bhajis
with a mango and chilli salsa

Slow Cooked Ham Hock Terrine
with roasted Pink Lady apple, apple ketchup, sour dough toasts and
homemade pickled vegetables

/ Roquefort Cheese, Pear & Endive Salad
with watercress and caramelised pecans

T

Roast Sirloin of Beef with parsley and horseradish créme fraiche
Roast Leg of Lamb studded with garlic and rosemary
Roast Loin of Free Range Pork with sage and apple compote and crisp crackling

All the above roasts are served with crisp roast potatoes, buttered seasonal vegetables,
herb crushed carrots, Yorkshire pudding and roasting juice gravy

Pan Roasted Breast of Free Range Chicken
stuffed with mozzarella and wrapped in parma ham, served with buttered new potatoes,
tenderstem broccoli and a rich tomato and basil sauce

Pan Fried Salmon Fillet
with parsley creamed potatoes, confit shallots, brown shrimp and orange butter

V' Grilled Marinated Halloumi
with Mediterranean vegetables, crisp potatoes and fresh herbs

esserts

Apple, Roast Plum & Hazelnut Crumble
with vanilla custard

Mocha Creme Briilée
with shortbread biscuits

Dark Chocolate & Orange Cheesecake
with a Grand Marnier syllabub and caramelised orange zest

Iced Mango Parfait
with raspberry coulis and coconut sorbet

'"The Birch' Cheese Board
a selection of artisan made cheese, served with celery and apple salad, grape chutney,
homemade fruit bread, almond biscuits and crackers

A selection of premium ice creams & sorbets are also available

3 courses
£29.95 per person - £13.95 per child

)/ - suitable for vegetarians
Before ordering please notify your server of any food or drink allergies/intolerances.
A 10% gratuity will be added to your total bill which is distributed equally between all staff on duty.



