The Old Hall Jnn
Mcnu

Sta rters

Homc Maclc SOUP of the Dag with C;olclcn 5iPPcts £4.25

Twice Baked Goats Cheese Soufflé on Dressed | eaves with
an APrfcot& Pimento Chutncg £5.95

Smooth Chicken [ iver Pate with Mc]ba T oast
& Red Onion Marmaladc £5.95

Warm Flakcd Confit of Duck & Crispg BaCOn on Dressed
| eaves with a Sweet Chilli Drcssing £6.95

Crab Cakes with a Stem Gingcr Mayonnaise £6.25
Chinese Stglc Pork Sparc Ribs with a | eaf Salad £5.50

Prawn Apple & Ce]erg Salad Bound in
a Pink Fiquant Sauce £7.25



Main (Courses

Suprcmc of Chicken on a Wild Mushroom & Smoked Pacon
Sauce with Fondant Potatoes £1 1.95

Fillet of Pork wraPPcc] in Pancetta & Sage ona Fr‘ovcnqalc Sauce
with a Crushed Potato & Thgme Cakc £12.95

Breast of Duck on Stir Fried \/egetables
with Black C[ﬁcrrg & Ginger Sauce on E_gg Nooc“cs £14.20

Whole Bakcc] Kilnsey T rout with a Spinacl‘z Mousse
on Fca Furcc £12.50

T wice Baked Rolled Be“g Pork with Bubblc “n”? Sciueak
& Cumberlancl Saucc £12.95

Fillets of Sea bass with a Chcrrg Tomato Salsa £12.95

Slow Baked | amb Shank with Roasted \/cgctablcs
&aRed Current Jus £13.75

100z Rib eye/ Rump Steak on Roasted chctablcs with
Feppcrcom Sauce or Gilazed with Stilton Chcesc £16.95/£14.50



Please | ook At Qur Dailq Spccial Boards

To eat well one must be Paticnt as all our Proc!ucc is home-made and cooked

to order Thank You

We are Prouc} to be suPPIied loca”g for most of our Froc}ucc and would like to
thank them for their service and suPPort.

Desser’cs

Bread & Buttcr Fudding £4.95
Sticky T offee Fudding £4.95
Chocolatc & Mint Bavarois £4.95
Rum & Raisin Créme Brulcc £4.95
Bailcgs Cheese Cake £4.95
Fruit Salad & Brancly SnaP £4.95
Icc cream £3.95

Chccse Board £8.25

Cappuccino
Caf:é Lattc
Esprcsso
Liqueur Coffee’s |rish, Calypso or (Gaelic



