STARTERS
Leek and Potato Soup

Served with a warm bread roll

Ham and Wild Garlic Croquettes

Served with wholegrain mustard mayonnaise

Classic Prawn Cocktail
Served with brown bread and butter

- ‘Hartey’ Chicken Liver Pate

with red onion marmalade and melba toast

Fig and Ricotta Tart

With a balsamic reduction

MAIN COURSE
Roast dinners:

Sirloin of Beef
Chicken Supreme

Nut Roast
All served with roast potatoes, parsnips and carrots,
seasonal greens, Yorkshire pudding and gravy

Pork Belly

Served with creamy mash seasonal greens and cider
sauce

Seafood crepe
Served with buttered seasonal greens

Butternut Squash & Sage Risotto (V)
Roasted squash, crispy sage, parmesan, and toasted
pumpkin seeds

DESSERT
White Chocolate and Raspberry tart

White Harte Cheesecake

Mixed Ice cream

Classic Eton Mess

Sticky Toffee Pudding

Served with Cream,
Ice-cream or Custard



