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MENU THE STAG
§Puice per. Couple L GO ine I75ml glasa of Powde wine

STARTERS

Cream of Tomato and Basil Soup, sourdough bread & butter (gf) (v) (ve)
Deep fried Brie wedge with Cranberry Sauce (v)
Brixworth Pate served with homemade Apricot & Almond Chutney (gf)
Sweet Chili Chicken tenders, mayo dip
Classic Prawn Cocktail, whole meal bread

Sharing Platter — Whitebait, Vegetable Spring rolls, Garlic Mushrooms, Duck Spring rolls,
Garlic Bread — Dips & Garnish

MAIN DISHES

Hunters Chicken — bbq sauce, melted cheddar, bacon, salad, coleslaw, fries (gf)
Thai Salmon Fillet — Seasonal vegetables, mini potatoes (gf)
Valentine Burger — Salt & Pepper Chicken Fillet, Mayo, Spiced Cranberry, fries (¢f)
Grilled Sirloin Steak - Tabasco Butter, Fries, Avocado salad (£5 supplement) (¢f)
Lasagne — Salad, Coleslaw (ve) (v)

Penang Curry — Caul g'ﬂower, Breen Beans, Mange Tout, Peppers, Rice ( qf) ( ve)

DESSERTS

White Chocolate & Strawberry Cheesecake — Chantilly Cream
Eton mess with fruit coulis (v)
Raspberry Sgroppino — Sorbet, Rose wine, Fruit (v) (ve)
Tart Au Citron - Tangy lemon slice, Chantilly Cream
Profiteroles — Cream filled Choux pastry with chocolate sauce, Cream



