Lambourne     --- bar & grill ---
Mother’s Day, 3rd April
~2 courses £15.95

~3 courses £18.95 
~ free gift for every mother!

To Start :-
                              seared carpaccio of beef w roasted baby beetroot, horseradish & parmesan emulsion, rocket & a parmesan crisp
      pan fried scallops w jerusalem artichoke puree, artichoke crisps & salad leaves

bruschetta w tomato salsa, olives & capers topped w goat’s cheese (v)
chicken liver parfait, shallot & tawny port marmalade w toasted brioche                                                   

cream of jerusalem artichoke soup & rustic bread (v)
Straight from the grill :-
roast topside of grass-fed British beef w roast potatoes, Yorkshire pudding, vegetables & homemade gravy
pan roasted wing of skate w wilted spinach, buttered new potatoes, caper & parsley beurre noisette
wild mushroom risotto w parmesan shavings & sunblush tomato salad (v)
coq au vin, slowly braised w mashed potato & green beans
8oz grass-fed rib-eye steak w wilted spinach, cocotte potatoes, port-braised shallots & red wine jus
To Finish :-
pannacotta w rhubarb compote
sticky toffee pudding w vanilla pod ice cream

coffee & almond bavarois

chocolate tart w crème fraiche
vanilla ice cream w hot chocolate sauce
For your convenience a suggested gratuity of 12.5% will be added to your bill.  This is voluntary and need not be paid if you feel service was unsatisfactory.  Some dishes may contain traces of nut

