Thc Blac‘( Swan Olc!stcacl

Samplc Sunclag LUﬂCl’I MCI‘\U

Two Courscs £718.95 or 7—/7rcc Courscs £27].95

Starters
Chicken | iver Parfait with Sauternes Jc”y and | oasted Brioche

Butternut Squaslﬂ Soup with White T ruffle Oil (V)
Yorkshire Blue Cheese Salad with T oasted Fine Nuts and T omato Relish (V)
Smoked Salmon, Crab & | obster Salad with Seared King 5ca”oP (£1.50 extra)

Mains

(/foast Lunc/zes are served with Yorés/n’rc Fudd/’ng,
Koasf & MaS/nfo/ /D otatoes, 56550/78/ chcfa[l)/éﬁ and K/c/7 Gra vy)

Roast Rump of Beef
Roast | oin of Pork with Apple Sauce and Crackling
(Creamed |_eek & (Grain Mustard Risotto with Pecornio Shavings (V)
Fillet of Salmon with White Cabbage Choucroute, Chive Mash and Shellfish Bisque

[Homemade Fuddings
Bakewell T art with Boozg Cherries and Vanilla |ce-cream

Dark Chocolatc T ruffle Calcc with Passion [Fruit 5orbct
Rhubarb Parfait with Fresh Fruit Salad
Mango Panna Cotta with Coconut (ake and Mango & Mint Salad



