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Sunday 18% March 2012 4duirs £24.50  Children under 12 £12.25

Selection of Canapés

Starters
Tian of King Prawn and Blue Swimmer Crab, Lemon Dressing and Bloody Mary Coulis
Devilled Lamb Kidneys with Bacon on Toasted Brioche
Queens Head Corn-fed Chicken Caesar and Crisp Pancetta
Pan-fried Thai Fishcakes on a shredded Oriental Vegetable Salad, Sweet Chilli Sauce
Leck and Potaro Soup, Wild Mushroom confit and Brioche Croutons (V)

To Follow
Sirloin of Beef aged on the Bone for 28 days, Herb Yorkshire and Roast Gravy
Rosemary and Garlic Roast Leg of Lamb, Pan Juices
Served with a selection of Duck Fat Roast Potatoes, Cauliflower Cheese and Seasonal Vegetables
Pan-roasted Breast of Guinea Fowl, Lentil and Root Vegetable Cassoulet, Bacon sauteed Kale
Pan-fried Fillet of Adlantic Cod, Parsley Sauce, Crushed New season Potatoes, Buttered Peas
Glazed Potato Gnocchi and Peas, Pea Cress and Goats Cheese Salad (V)

To Finish
Spiced apple crumble, custard and vanilla ice cream
Dark chocolate torte, raspberry compot and pistachio ice cream
Classic lemon cheesecake, honey roasted fig, butter tuille
Selection of homemade ice creams and sorbets

Choose 2 from the following, Colsten basset Stilton, Tomme de Savoie,
Capricorn goat’s cheese or Manchego, served with water and oat biscuits and preserve

Freshly Filtered Coffee and chocolate mints

Should you suffer from a food allergy please ask a member of the team to make the chefaware

To make a reservation call now on 01780 784 006.
E-mail: info@queensheadnassington.co.uk

www.queensheadnassington.co.uk



