PATERNOSTER Py
GHOP HOUSE

TO START
SPICED PARSNIP SOUP, rosemary croutons
HAYWOOD FARM CHICKEN & BLACK PUDDING TERRINE,
Gentlemen's relish
SMOKED SCOTTISH HADDOCK & SALMON FISH CAKE, Tartare

sauce, mushy peas

WINTER VEGETABLE SALAD, English mustard dressing

MAIN COURSE
CRISPY LEG OF GRESSINGHAM DUCK,

Braised white beans, winter roots, red wine sauce

CORNISH FISH STEW,
Cuttlefish salad

ROASTED BREAST OF HAYWOOD FARM CHICKEN,

Bul:)l:>|e& squeal<, Portol:)e”o mus|'1room sauce
WINTER VEGETABLE CURRY,

Basmati rice, poppadoms, condiments

DESSERT
BREAD & BUTTER PUDDING, cinnamon ice cream

DARK CHOCOLATE & PECAN BROWNIE, vanila ice cream
RHUBARB & SHERRY TRIFLE, shortbread

2 COURSES: £20
3 COURSES: £25

lncluding a glass of wine

WE ARE HAPPY TO PROVIDE INFORMATION PERTAINING TO ALLERGIES & INTOLERANCES UPON REQUEST
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