Served from 12:00 to 17:00 18th March 2012
Starter
Cream of Wild Mushroom Soup with fresh locally baked bread
Bluey’s Prawn and Avocado Salad with a classic marie rose dressing
Harty Estate Home Smoked Pheasant with mixed leaf salad and raspberry coulis
Crispy Chicken Goujons with mixed dipping sauces

Main
Traditional Roast Dinner with roast potatoes, Yorkshire pudding,
seasonal vegetables and gravy
(Choose from Harty Estate Beef, Chicken or Pork)
Bluey’s Salmon en Croute with fondant potatoes and a dill white wine sauce

Smoked Tofu Medallions with shitake mushrooms and walnut dressing

Dessert
Creme Caramel
Chocolate Orange Tart with Vanilla pod ice cream
Raspberry Crumble Cake with Chantilly Cream
White Chocolate and Cardamom Mousse

Adults three courses £20
Adults two courses £15
Children three courses £10
Children two courses £7.50

Booking essential, with £5 per head deposit
THE FERRY HOUSE INN Book via email kerrie@theferryhouseinn.co.uk
or via telephone 01795 510 214

www.theferryhouseinn.co.uk



