
 

Father’s Day Menu 2016 

Starters 

Mushroom & ricotta ravioli, creamed leeks & pesto 

Soup of the day with fresh bread 

Ham hock terrine, piccalilli and sourdough 

Smoked salmon, cream cheese & dill pate, toasted soda bread 

Duo of melon with ginger syrup and berries 

Slow roasted tomato, mozzarella & guacamole   

Mains 

Mettricks Roast topside beef served with Yorkshire pudding, roast potatoes and 

gravy 

Roast pork served with stuffing, roast potatoes and gravy 

Mettricks Roast lamb served with Yorkshire pudding, roast potatoes and gravy 

Pan fried chicken breast served on new potatoes with a tarragon cream sauce 

Fish of the day served with new potatoes, samphire & tomato and a white wine 

sauce 

Nut roast served with Yorkshire pudding, roast potatoes and vegetarian gravy 

All above main courses are served with a selection of fresh, seasonal vegetables 

Dad’s only big mixed grill served with hand cut chips, slow roasted beef tomato 

and baked field mushroom (£3.50 supplement) 

Desserts 

Dark Chocolate brownie with vanilla ice cream 

Lemon posset, macerated raspberries & shortbread     

Chef’s cheesecake with berry compote 

Classic Eton mess, strawberry sorbet & basil gel 

Duo of British cheese served with biscuits, celery, grapes and chutney 

Two scoops of Ice cream 

3 Courses - £16.95  


