EAsTER SundAay LuncH
At The Royal Oak
Sunday 5™ April

( STARTERS

ET T

Creamy Sweetcorn So' up with a Warm Roll and Butter Y ¥
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Beetroot Risotto with a Parmesan Crrsp Y
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Duck and Port Pate with Orange and Cognac Lic ueur -

1—"—..----—— -

‘ﬂ _ Sweet Chilli Roasted Beu Pork
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e Prawn and Smoked Salmon Cocktail :
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 Roast Topside of Beef with Yorkshire Pudding
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"*" 2 Roast Pork with Stuffing and Apple Sauce |  li
o Roast Turkey with Stuﬁ‘ng and ‘Pigs in Blankets' *
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¥, —— Easter BuhrTrfylStew Rabbrt, Bacon and Cider ’gaiserol

L Salmon and Drll, Tray Baked, with Potatoes, Cherry Tomatoes B h#\?\
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Butternut Squash Lasagne served with a Mixed Salad or Veg V
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o g l.eek and Shropshire Blue Tarts wlth_na‘ Red | P_Lep'p_er Sauce ;
o | Rich and Creamy Mushroom Stroganoff Y
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DESSERTS : S\
A selection of Ice-creams, Sorbets, Sundaes
or Desserts from our Board ﬁ LN '_ e | \
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Served 12. OOpm 3. 00pm on Sunday 5th Aprll 2015 f
Advance Reservation is Recommended. V— suitable for Vegetarlans

01694 771266



