PERUGA

EVENTS

Mothering Sunday

10th March - 2024

Noutee

(
3 Courses - £28.95 per person

7o Slor

CREAMED MUSHROOMS - Served white wine, parsley sauce on ciabatta
LEEK AND POTATO SOUP - Served with a bread roll and butter
CHEFS' PATE - Served with homemade chutney, and toasted ciabatta
CLASSIC PRAWN COCKTAIL - Served with brown bread and butter
BREADED BRIE WEDGES - Served with cranberry chutney, and petit salad

Matnt Coonree
ROAST BEEF - Yorkshire pudding, roast potatoes, & roast gravy
ROAST TURKEY - With stuffing, pigs in blankets, roast potatoes, & roast gravy
BRAISED LAMB SHOULDER - With roast potatoes, Yorkshire pudding & roast gravy

SEA BASS - Served on new potatoes, market vegetables and a lemon and dill sauce

BEETROOT AND BUTTERNUT SQUASH WELLINGTON
Served with hassleback potatoes and vegetable gravy

All dishes served with market vegetables

Doteorte
WHITE CHOCOLATE AND RASPBERRY ROULADE - with fruit coulis
CHOCOLATE TRUFFLE TORTE - Served with chocolate sauce
BAILEY’'S CREME BRULLEE - Served with Rossini curl
STICKY TOFFEE PUDDING - Served with vanilla ice cream
CHEESE AND BISCUITS - Served with grapes and chutney

Please note that food is homemade & cooked to order, using the finest fresh ingredients locally sourced where possible,
therefore we may have small delays during busy periods. Whilst every effort is taken, nuts & other allergens

are used frequently in our kitchens therefore we cannot guarantee food is 100% allergen free. Fish may contain small bones.




