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Homemade Red Pegper¥ Chilll and Lime Soup Y
\N ‘Grilled Goats Cheese on Beetroot V | (5 4

- N T WA, WS

Caramelised Red Onion and Cherry Tomato Tart Y
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| Smoked Mackerel Pate with warm Toasted Ba uette LN
: Sweet Chilli Roasted Beu Pork f*'_ 3=-":'_ ¥
i Prawn and Smoked Salmon Cocktail 2Ny AT
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R ol Roast Pork with Stuﬂ'ing and Apple Sauce i Py
' Roast I‘l'urkey with Stuﬁ‘ng and ‘Pigs in Blankets' b
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' Steak and Mushroom Pie wrth a Puff Pastry Crust E X 1_: ,'._-_"
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< and Sugar Snap Peas tiq\r
Chicken Korma with Pilau Rice
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Vegetable Tagine with Chickpeas
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“2¥ Rich and Creamy Mushroom  Stroganoff V |
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Served with Seasonal Vegetables and your cho:ce of Chips or Potatoes )

LR T T W TR - '0-.

Served 12. 00pm 2.30pm on Sunday 20”‘ Aprll 2014 &‘
Advanced Reservation is Recommended \C— smtable for V Vegetaria

01694 771266 B RO ~, wwwat-the-oak com
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