Sundaq Lunclw with Gastro’s at Sancl Moor GOIF C]ub

Available 12 ~4:00pm Sunday 26 February 2023

2 Courses £16.00~3 (Courses £18.00

Starters
French Onion Soup with Gruyere Crouton. (V)
Castle of Melon with North Atlantic Prawns, Marie Rose Sauce, | emon and Watercress.
Traditional Y orkshire Pudding with Caramelised Onion Gravy. (V)
Duck Spring Rolls with [Hoi Sin Sauce, Cucumber and Baby | eaf Salad.
Deep fried Garlic Mushrooms with a Chive and [_emon Ajioli and Baby |_caf Salad.

]:rom the Car\/crq

Fink Roasted Topsidc of Bch with Duck ]=at Roasted Fotatocs, Yorkshire Fuc]cling and Red
Wine Jus.

Koast Turl(cg Brcast, Duck }:at Koastcd Fotatocs, Yor‘(shirc Fuc]c]ing and Rcd Winc Jus
Roasted ch of Fork, with Duck Fat Roasted Potatoes, Yorkshire Fuc]ding, Red Wine Jus.

Fan Fried Fillet of Salmon with Broken New Fotatocs and [Fresh [Herbs, Buttered SPinach
and a Dill Beurre blanc.

Roast | _eg of | amb with Duck [Fat Roasted Potatoes, YYorkshire Fuclcling and Red Wine Jus.
Mediterranean chctablc T art with Sauteed Potato, Puttered SPinach and Pesto Sauce. (V)
(5clcction of Scasona| chctab]es Served with all Main Courscs)

Oweets.

Sticky T offee Pudding with Caramel Sauce and Vanilla [ce Cream.
Rhubarb and Ginger Syllabub with Whipped Chantilly and Crushed Amaretti
Selection of Cheese and Biscuits with Celery and Chutney
Selection of |ce Creams and Sorbets with Fresh Fruit Coulis.

Fresh Jtalian Coffee or Tea to Follow with Mint Chocolate Crisps £2.10




