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BEACHLANDS HOTEL

Sunday 23rd October 2016
 Sunday Lunch Menu

The Menu is priced at:

£17.95 per person 
(We have a Children’s Menu available at £10.50 please ask if required)
The Main Courses are accompanied by a selection of Seasonal Vegetables & Potatoes or if desired, as an alternative, a side salad, unless otherwise stated on the menu.

The price includes Vat & Coffee, which can be served at your table or in one of the lounges.
Your Chef today is Matt Price
Allergy Notice: Please be advised that food prepared on these premises may contain allergens. Should you suffer from an allergy please ask a member of staff for advice.
Homemade Mushroom Soup with Croutons

Pan cooked Mussels with Cider, Tarragon & Crème Fraiche

Buttered Asparagus with Parma Ham & Parmesan Crisps

Salad of Shredded Duck with Sesame Seeds, Cucumber, Avocado and a Hoisin Sauce

-0-0-0-

Roast Sirloin of Beef with Yorkshire Pudding, Horseradish Sauce & Gravy***

Fillet of Seabass pan cooked with Buttered Spinach & Lemon

Foil wrapped Leg of Lamb studded with Garlic and cooked with Root Vegetables, served with Madeira Jus

Roast Loin of Pork with Crackling, Apricot Stuffing & traditional Gravy

Wild Mushroom Linguine with crispy Seaweed & Roasted Pinenuts

-0-0-0-

Homemade Apple & Blackberry Syllabub with Macaroons

Chilled Lemon Tart with Dark Chocolate Curls &  Cream

Selection of Cheese with Biscuits & Grapes

Homemade Chocolate Cheesecake with Raspberry Sorbet

Selection of Ice Creams;
Strawberry, Chocolate, Honey & Ginger, Banana, Cookies & Cream, Vanilla, Rum & Raisin 
Sorbets; Lemon, Raspberry, Orange
-0-0-0-
Coffee or Tea with Mints                       
 **This dish carries a £2.50 supplement
