THE CLIFF HOUSE

HOTEL & RESTAURANT

Sumalad Lunch Menu

Starters
Sea Food Bisque, Garlic Mayonvaise, Grated Cheddar, Croutors
Bee)f Carpaccio, ‘ParmsamSKaviygs, emon Dressed Salad
Double Baked Cheddar Sou)f)qé, Seasonal ga\rmisk

Potted Pheasant, Coasted Bannock Bread, /A\Fple Jelly
Pecan and /A\Fple Salad, LemomDressivg

Main Courses

Roast&rloimo)f New ForestBee)f, Yorhshire Fuddirg, Roast Potatoes.
Roas’QHo\qucKo)f Local Wild Venison, wiQLLemMy@ Hoy@d, Potato Daupbwise
CovfitLeS o)f Duch, Omyge a@ giyger Sauce, Roast Potatoes
Salmon Fillet, Lentils, Uer@ou(ksauce, New Potatoes

Fille(o)f Bahed Local ‘Pou’@g, Herb Crust, Vermouth Sauce,
Mussels go\rmish New Potatoes

Uege@\ble Lo\so\Sme, Roasted Comatoes, Pesto, New Potatoes

Codad's Desserts
Mint Panna Cotta, Y oghwuy@ Lemomgmss Sorbet
Sticky Toffee ?ugdiyg, Toffee Sauce
Cﬁgstwt?arfaig Caramlised Walnuts
Bread and Butter ?ugdiyg, Vanilla Custard
Selecﬁomo)f How@ Made Ice Cream_
Chocolate go\y@cke, Bar@m% Puree, Walut_Shortbread
Selecﬁomo)f Nev;! Forest Cheeses
Served with Biscuits, Tomato and Apple Chutney, Celery

(£2.50 Supplew@n@

Americano £2.10, Cappucc/rga £230, Latte £2.50, Tea £2.10

www. thecliffhouse.co.uk 01425 619333

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






