At the Surrey Oaks, March 22w 2009

~ Starters -~

Homemade Spring Vegetable Soup
Served with French Bread

Chicken Liver Paté with Creme Fraiche & Sherry

Served with Brown Toast

Avocado filled with Prawns in Marie Rose Sauce
Served with Granary Bread

Deep Fried Plaice Goujons with Tartare Sauce Dip
Served with Brown Bread

~ Main Courses ~

Roast Topside of Beef with Yorkshire Pudding
Roast Chicken and Bacon with Bread Sauce
Roast Leg of Lamb with Port & Rosemary Sauce
Homemade Steak, Mushroom & Real Ale Pie

Homemade Fish Pie (White Fish, Salmon, Prawns & Boiled Eggs)

All served with roast or new potatoes & today’s vegetables

Homemade Sweet Pepper & Asparagus Lasagne (V)
Servedwith Salad & Garlic Bread

2 Courses £13-00
3 Courses £16~-00

~Desserts ~
Please See Blackboard For Today’s Choices

~ Childrens Menu -
Roast Beef, Chicken or Lamb, Potatoes & Vegetables £7-00
Chicken Nuggets or Fish Fingers Served with Chips & Beans £5-50
~Booking Essential-

Please note there will be two sittings at 12Noon and 2-00 pm
Please telephone (01306 631200) or ask at the bar to reserve a table
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