HART OF HARWELL

THURSDAY 20th JULY 2017
£21/pers

STARTERS
KING PRAWN TAILS CRUSTED WITH COCONUT, SALAD, SWEET CHILLI AND MANGO SAUCE
(V) MELTED GOAT’S CHEESE AND ONION JAM TART, SALAD AND BALSAMIC GLAZE

CHICKEN, MUSHROOMS, BACON AND CROUTONS SALAD

MAINS:

SLOW COOKED AND GRILLED PORK LOIN, BRAISED CABBAGE, MASH POTATO, HONEY. MUSTARD
AND CIDER GRAVY

BAKED SALMON FILLET, CRUSHED NEW POTATOES, WATERCRESS, TOMATO AND CAPER SAUCE

(V) MUSHROOM, BRIE, CRANBERRY AND HAZELNUT WELLINGTON, CREAMY LEEKS AND MASH
POTATO

DESSERTS:
RASPBERRY AND WHITE CHOCOLATE MERINGUE ROULADE, CHAMPAGNE SORBET
CARAMELISED TART AU CITRON, RASPBERRY SORBET

CHOCOLATE BROWNIE, CHOCOLATE ICE CREAM

4 Bottles of House Wine Included ( 2 white and 2 red )



