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DRUSILLA’S SOUP

Freshly made soup

SMOKED SALMON

With lemon and horseradish cream

PEARLS OF MELON
With Raspberry Coulis

HONEYBROOK HAM HOCK TERRINE

Served with ale chutney

~ ~ ~

DRUSILLA’S ROAST OF THE DAY

CONFIT OF DUCK
Served with sautee potatoes

POT ROAST BRISKET OF BEEF
Served with a Yorkshire pudding

PAN FRIED FILLET OF SALMON

Coated with a lemon butter sauce, served with sauté potatoes

GOATS CHEESE FILO TART

Served with a tossed leaf salad

SIRLOIN STEAK (£4.00 supp)

Accompanied with field mushroom, vine tomato & chips

ALL SERVED WITH A MELANGE OF FRESH VEGETABLES &
POTATOES

FRESH FRUIT SALAD
Topped with a refreshing sorbet
APPLE CRUMBLE
Served with vanilla ice cream
STICKY TOFFEE PUDDING

Served with caramel sauce and vanilla ice cream

CHOCOLATE MOUSSE

Please ask if you would like your meal cooked any particular way or more simply, we would be
glad to do so. To the best of my knowledge GM foods are not used in any of my dishes. However
nuts and products containing nuts may be used, if you have any concerns please ask



