
2 courses £10.00
3 courses £12.00

Salad of Home Cured Gravlax
with beetroot salad

or
Goats Cheese Panna Cotta

with Fairtrade honey cured ham 
or

*(v) Homemade Spinach and Mushroom Ravioli
with beurre blanc and parmesan

or
Homemade Soup of the Day

Pan fried Coley
with Fairtrade olive tapenade, sauté potatoes and tomato beurre blanc

or
Rabbit Pie

with black pudding scotch egg, artichoke puree, 
 wilted cabbage and herb mash 

or
Confit Duck Leg

with Fairtrade borlotti bean stew
or

Roast Leg and Braised Belly of Rother Valley Reared Pork
with roast kohlrabi, apple mash, red cabbage and cider jus

or
*(v) Tomato and Yorkshire Blue Risotto

Chef’s Choice of Potatoes and Vegetables

Fairtrade Marmalade Sponge
 with lemon sorbet and Fairtrade orange sauce

or
Fairtrade Chocolate Soufflé

with Faitrade honey ice cream
or 

Fairtrade Coffee Brulee 
with Fairtrade ginger brandy snap cornet

or
Fairtrade Banana Tarte Tatin 

with chantilly cream
or

Fairtrade Pink Fizz Sorbet
or

Assorted Ice Creams
 

*Available as a starter or main course

Help us to spread the word about Fairtrade by 
dining during Fairtrade fortnight!

 £2.00 per person will be donated to charity 

Tuesdays, Wednesdays and Thursdays
21st February to 7th March 2012

Lunch and Early Bird


