CROMWELLS

BISTRO AND BAR

SUNDAY LUNCH MENU
TWo COURSES £9.75 THREE COURSES £11.25

STARTERS
Freshly Made Sovp of the Day with crusty bread rolls and butter

ANixed Seafood on SKewers with mixed leaves and lemon peel

Roast Chicken and Tomato Terrine with salad leaf, fruit chutney
and bread rolls

Buffalo Mozzarella Cheese with plum tomato, salad, sun dried tomato oil

DuckK and Hoi Sin Savce Spring Rolls with crispy lettuce and soy sauce

MAINS

Freshly Carved Roast Beef served with Yorkshire pudding, seasonal
vegetables, roast potatoes roast gravy

Bacon and Brie Wrapped ChicKen oven roasted fillet of chicken wrapped in bacon and Brie
served with boiled vegetables, roasted potatoes and traditional gravy

Grilled 8oz Gammon SteaK marinated with olive oil, crushed peppercorn and seasonal herbs,
grilled by order served with grilled apples, chips and calvados gravy

Salmon baked with White Wine and Tomato Salsa served

with seasonal vegetables and roast potatoes

Wild Mushroom and Young Spinach Filo Parcel served
with seasonal vegetables and roast potatoes and red pepper sauce

AAadras Lamb Curry with steamed basmati rice and accompanied with an Indian style salad
PUDDINGS
Brambly Apple Crumble
Irish Liqueur Cheese Cake

Strawberry and Chocolate lce Cream in Water Basket
Profiteroles with Hot Chocolate Savce

Seasonal Froit Meringue Pie
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