- .
THE W?, SCORTON

Mother’s Day Menu

Starters

Homemade é.ouﬁ of the @ay with cﬁunﬁg bread & butter
Classic Prawn Cocktail with Warie Rose sauce
Chicleen liver ﬁm‘e, Cumberland sauce 699 foast
Pan ﬁf"iec( gar[z'c mushrooms (O} e/ O})

Mains

HBreast of Chicleen Sfuﬂ%c{ with ham & Lancashire cheese,
creamy leelc sauce, j)ofafoes & vegefaéles

dalmon GStqﬁreme with a creamy white wine & dill sauce,

ﬁOfﬂfOQS &9 SQGSO'HCI[ vegefaéles

.@sparagus & ,garc{e'n Pea Risotto (Q} e/ Q})
raditional Roast cg)jeef Dinner with all the frimmings

Desserts

Choux Bun ﬁ”ec{ with delicious berries & cream
énglisﬁ Lalkes Fce cream (Q) e/ Q})
Chocolate Jorte served with wh{pf)ec{ cream
c@m’ory Ston Ness - Ggfrawéerm'es, cream &7 crushed meringue

Any 2 courses for £21.95 or 3 courses for £24.95 per person



