_MOTHERING SUNDAY

MENU

ARRIVAL DRINK

Choode oneofthe following...
V4  GLASS PROSECCO & FRESH STRAWBERRY
R " % * ANY COCKTAIL FROM THE EVENING DRINKS MENU
A % * MOTHERS DAY SPECIAL COCKTAIL
A4 #’D( & * DRAUGHT BEER OR HOUSE WINE

* FRESH GROUND COFFEE, LOOSE LEAF TEA, OR SOFT DRINK

TOSTART

* MARINATED GARLIC CHICKEN, SPANISH CHORIZO & CORIANDER TERRINE, TOMATO, SWEET CHILLI & CRUSTY BREAD
« FRENCH ONION SOUP, GRUYERE CHEESE CROUTE
* CRISPY KING PRAWN WRAPS, CHINESE RAW SLAW & SPICED PLUM SAUCE
* HALLOUMI FRIES WITH SUMAC, MOLASSES, FRESH POMEGRANATE, GARLIC AIOLI & GARDEN MINT
« SMOKED BARBARY DUCK BREAST SALAD WITH SOFT PEAR, PICKLED BEETROOT & BLUE CHEESE DRESSING

TOFOLLOW

Al served with Roasl Roold & Seasonal Vegelables

* TRADITIONAL ROAST ORGANIC CHICKEN, DUCK FAT TATTIES, "NANA BLACKBURNS" STUFFING, YORKSHIRE PUDDING & GRAVY
* ROAST TOPSIDE OF ENGLISH BEEF, DUCK FAT TATTIES, YORKSHIRE PUDDING & GRAVY
» GOATS CHEESE & BEETROOT TORTELLINI | ROCKET PESTO, PARMESAN CROUTONS, BLUSH TOMATOES & FRESH ROCKET
* MORROCAN SPICED LAMB TAGINE WITH CORIANDER COUSCOUS, AIOLI & WARM FLATBREAD

« PAN FRIED 80z FILLET STEAK, SAUCE AU POIVRE, ROAST VINE TOMATOES,
BUTTON MUSHROOMS, HERBY FRIES [£5 SUPPLEMENT]

S e:30m | SUN31STMARCH
 £25PERPERSON| PRE-BODKED ABLES ONLY
INFO@THEBANKDELPHLOLIK | 01457321586

: ‘x'.““:“ SELECTION BF INDIVIDUALI.Y PRICED DESSEHTS WILI. BE AVAILABLE TO SELECT ON THE DAY.
[lIE‘fAEX HEHIIIHEMEN-TS & INTDLERANBESTJAN BE GATEHEB FQH PLEASAE MAKE THE VENUE AWARE AT TIME OF BOOKING.
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