
THE WALNUTTRERE INN

SET MENU A

2 COURSES - gt8.g5

3 COURSES - f21.95

TO START

Roasted tomato and basil soup, garlic and herb croutons' crusty bread

Chicken liver and wild mushroom terrine, red onion marmalade and toast

Prawn and crayfish, brown bread and butter

Saut6ed button mushrooms, smoked bacon' garlic and cream sauce

MAIN COURSE

Roast sirloin of beef, Yorkshire pudding' jus and duck fat roasted potatoes

Lemon and thyme chicken breast wrapped in pancetta' jus and duck fat roasted potatoes

Roasted cod loin on a bed of spinach with a light curry sauce

Potato gnocchi with a blue cheese' spinach and asparagus sauce

DESSERTS

Warm chocolate brownie, double dairy ice cream

Treacle sponge and custard

Honeycomb ice cream with a toffee sauce

Baked vanilla cheesecake with a strawberry compote

Platter of cheese and biscuits, apple and brandy chutney { f1 supplement}

Coffee and mints



THE WALNUTTREE INN

SET MENU B

2 COURSES - f20.95

3 COURSES - i-24.95
i,

TO START

Leek, potato and watercress soup' crusty bread

King Prawn and smoked salmon salad

Deep fried breaded brie, red currant and port sauce

Warm crispy duck salad, hoisin and ginger dressing' toasted cashew nuts

MAIN COURSE

Slow cooked belty of pork, caramelised onions' potato rosti' thyme jus

Chargrilled medallions of fillet' peppercorn sauce' chips

Wild mushroom ravioli, tarragon and mushroom veloutee' white truffle oil

Thai fillet of sea bass, prawns, lemongrass and coriander butter' new potatoes

DESSERTS

Warm chocolate brownie, chocolate sauce' double dairy ice cream

Treacle sponge and custard

White chocolate and raspberry crdme brulee' shortbread biscuit

Cream filled profiteroles' chocolate sauce

Platter of cheese and biscuits, apple and brandy chutney ( 11 supplement)

Coffee and mints


