110t Annual Dinner

Local Menu

Starter
Smoked Haddock and Cheese Tart with Creamed Leeks (GFR, DFR, LFR)
Main Course

Stuffed and Rolled Pork Belly with Sage and Onion Stuffing, Roast Potatoes, Braised White
Cabbage, Roast Carrots and Apple Sauce (DFR, LFR, GFR)

Dessert

Chocolate Lava Cake and Vanilla Ice Cream (GFR, V)

Vegan Alternatives

Starter
Wild Mushroom and Leek Tart with Leek Sauce (V, VE, LF, DF, GFR)
Main Course
Stuffed Rolled Aubergine with Spinach and Shallots Saffron Sauce (V, VE, LF, DF)
Dessert
Cherry Meringue and Sweet Cream

V = Vegetarian, VE = Vegan, LF = Lactose Free, DF = Dairy Free, GF = Gluten
Free, R = Request



