Sunday Lunch Menu (Example)

Starters (£4)
Six Soup of the Day
King Prawn and Crayﬁ;h Salad with Chilli Jam
Smoked Trout Served with Hor-seradish Heritage Potato Salad
Grilled Goat Cheese with Bal;y Pears and Pickled Walnuts
Swallow Smoked Salmon with Boul-mer Crab on Toasted Walnut Bread

Venison and Foie Gras Terrine with Onion Chutney and Toast

Mains (£10)
Roast Rib of Northumbrian Beef, Pan Jus and Yorkshire Pudding
Leg of Blackface La-mb with Minted Jus
Roast Onion & Goats Chees-e Strudel, Pumpkin Puree (v)

Breast of Free Range Chicken, Champ Potato with Mushroom and Madeira Cream

Pan Fried Sea Bass Nigoise

Courgette and Fennel Seed Blini with Three Tomato Fondue and Parmesan Crisp (v)

Puddings (£4)
Raspberry Clafoutis
Sarah’s Lemon Posset v-vith Hazelnut Shortbread
Sticky Toffee Pudding S-erved with Toffee Sauce
Warm Chocolate Brownie |;vith Wild Cherry Ice Cream
Pimms Jelly Kniékerbocker Glory
Chocolate Chip Bread & Butter I-Dudding with Coconut Ice Cream

Selection of English Cheeses (£2.00 Supplement)

BALTIC fresh



