STARTER
Moules Mariniere, Sourdough

Pesto Arancini, Garlic Aioli

Ham Hock Hot Pot

MAIN COURSE
Roast Sirloin of Beef

Roast Pork Shoulder
Roast Chicken Supreme
Veggie Wellington

All served with Roast Potatoes, Roasted Seasonal Vegetables,
Yorkshire Pudding & Gravy

Seabass, New Potatoes, Samphire, White Wine Sauce
EXTRAS
Cauliflower Cheese £4
Pigs in Blankets £4

DESSERT

Classic Tiramisu
Pavlova, Mango and Passionfruit compote

Lemon Posset, Short Bread

Two Courses £32
Three Course £40
01787 703 309 / restaurant@shouldermutton.co.uk



