PERUGA

MELLOR & TOWNSCLIFFE

Sttty fusiel Moo
£21.00: 2 Courses - £25.00: 3 Courses

TO START

Homemade soup of the day with bread and butter
Breaded prawns with homemade tartare sauce
Chefs’ pate, chutney and toasted ciabatta
Crispy breaded mushrooms, garlic aioli

Vegetable spring rolls served with sweet chili sauce

MAIN COURSE

Roast beef, roast potatoes, Yorkshire pudding & gravy
Roast turkey, roast potatoes, pigs in blankets, stuffing & gravy

Braised lamb, roast potatoes, Yorkshire pudding & gravy
(£3 supplement on this item)

Nut roast, roast potatoes and a vegetable reduction

Sea bass fillet, crushed new potatoes, Chardonnay cream sauce

All main coutses above are served with a selection of fresh seasonal vegetables

SIDE ORDERS
Cauliflower cheese - £4.50
Roast Potatoes - £4.00
Pigs in blankets - £4.00
Vegetables - £3.50

DESSERTS

Lemon tart with cream
Chocolate brownie with vanilla ice cream
Chets’ cheesecake with fruit coulis

Duo of ice cream with Rossini curl

Chefs dessert of the day

Please note that food is homemade & cooked to order, using the finest fresh ingredients locally sourced where possible.

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




