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HEALDS HALL

EASTER SUNDAY MENU

CREAM OF CARROT & CORIANDER SOUP

PRAWN & SALMON SALAD

Marie rose sauce
CRISPY BREADED GOATS CHEESE
corn & tomato chutney, rocket, balsamic
dressing

PEA & BROAD BEAN SCOTCHEGG

leek & potato puree, parsley oil

CHICKEN LIVER & MUSHROOM PATE
homemade chutney, toasted bread
TANOORI CHICKEN SPRING ROLL

cucumber, mint & coriander salad,
mango chutney, minted yogurt
COLD SALT BEEF SALAD
crispy potato, pickled onions,

watercress sweet mustard dressing
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ROAST SIRLOIN OF LOCAL BEEF
Yorkshire pudding, roast potatoes,

creamy mash, roast gravy
ROAST LOIN OF YORKSHIRE PORK

Yorkshire pudding, roast potatoes,
creamy mash, apple sauce, sage & onion
stuffing,roast gravy
SEARED TUNA STEAK
heritage tomatoes, basil & mozzarella

salad, pesto dressing

GRILLED FILLET OF SALMON

baby spinach, bearnaise mayonnaise,
brown shrimps, crispy capers
ROAST BREAST OF CHICKEN
celeriac puree, roast artichoke, peas,
smoked bacon, red wine sauce
STEAK & ALE PIE
creamy mash, buttered cabbage, ale
gravy
ROAST CAULIFLOWER
cauliflower puree, cheesy leeks,

crispy onion
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GLAZED VANILLA CREME BRULEE

homemade cookies
WARM CHOCOLATE CHIP BROWNIE

dark chocolate sauce, vanillaice cream
LEMON CHEESECAKE

poached rhubarb, crushed raspberries

WARM APPLE CRUMBLE

with custard
STICKY TOFEE PUDDING

butterscotch sauce, ginger caramel ice

cream
A SELECTION OF CHEESE & BISCUITS

homemade chutney, grapes
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