THE CLIFF HOUSE

HOTEL & RESTAURANT

Set Menu Lunch and Dinner February 2012
o
Served Cuesda‘y to Saturdad 12.00 O 2.00 pm and 6.30 to 7.30

Starters
Home Made Soup o)f the Moment, Croutons (<10)
Smohed Mackerel Fishcake, Cartar Sauce

Local Venison Cerrine, Home Made Cl’@t_l’@d, Toast (<10)

Main Courses

Craditional Roast(LunckOVé/y), Roast Potatoes, Freskl)e\%e(ables
FreshFilleto)f Local White Fish in a CrisEy Beer Batter, Peas, Ckips
Steah and Kidy@d Pie, Slwrt_cms’g‘]?asﬁiy, Fresh\)e\%e’@\bles

Covgfi’gLeS and Roa\s’QBreo\sto)f Local Pheasant,
Bean and Chorizo Casserole, Seasonal greems.

Moules Mariniere served with Maris Piper Ckips or Home Made Bread

Desserts

Fresh Fruit Salad, Bmm@ SV@P Bashet, Home Made Sorbet
Home Made Mixed Ice Cream_

Rhubarb Crumble, Vanilla Custard

Cea £2.10 Caﬁfee £210 Latte £2.50 Cappuccine £2.30

1 Course £10.50 2 Course £15.50 3 Course £18.50

www. thecliffhouse.co.uk 01425 619333

Your faad is frzskb prepared in a kitchen that handles nuts, some dishes cant_nimsarlic. Please ask a member af the t_w\mfar details.






