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THE GOLD CUP
LUNCH

ERIDAY 13™ MARCH
Two courses for £32 / Three courses for £38

*» STARTERS

Tamworth ham hock terrine, piccalilli & sourdough

Twice baked cheddar souffle, spinach & grain mustard (V)

Jerusalem artichoke soup, thyme creme fraiche (V)
Smoked mackerel pate, horseradish & melba toast

o MAINS

80z Sirloin steak Diane & fries
Saffron risotto, asparagus & English burrata (v)
Smoked haddock, spinach, soft mash, poached egg &
hollandaise sauce
Steak & ale pie, bone marrow mash & green beans

> DESSERTS =<

Sticky toffee pudding with caramel ice cream
Lemon cheesecake cups
Apple tarte tatin, vanilla ice cream & chocolate crumb
Raspberry & champagne trifle

Pricesinclude VAT. An Optional Ser Cbg of 12.5% will be
ddd” r bill. Allergens e ask your host.
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