AT THE CARDING SHED

Mothers Day Lunch
26th March 2017

Starters

Home made A,_E._.:ﬁ_w@ Coriander soup _.wm th crusty bread (V)
Prawn and Smoked Salmon Cocktail served with Granary Bread (V)
Creamy Garlic Mushrooms with Rustic Toast (V)
Mains

(o O
Home Roasted Beefl with Yorkshire Puddings, Roast Potatoes and
Seasonal Vegetables
Pan-Fried Sea Bass on a bed of Crushed Baby Potatoes and Spinach
served with Green Beans & Parsley Sauce
Home Made Goats Cheese. Red Onion and Beetroot Tart on a bed of
Mixed Salad with Balsamic Dressing (V)

Desserts

O O
Home Made Sticky Toffee Pudding served with Toffee Sauce
and Ice Cream (V)
Strawberry Eton Mess (V)
Vanilla Creme Brulée and Shorthread Biscuits (V)
Main - £9.95
2 courses - £12.95
3 courses - £14.95

Afternoon Tea for Two
including Prosecco
for £32.95

All items available as Gluten Free, please specify ahen ordering

dietary requirements belfore ordering. Allergen information relating Lo our dish

Please inform us of :
available. We cannol gu

V - Suitable for vegelarians

ntee that menu items are 100% [ree of gluten, please consider this when ordering.

AT THE CARDING SHED

Mothers Day
Booking Form

To book please hand this form in to one of our staff at The
OIl Can Cafe with a £5 deposit per person. For more
information please call 01484 680400
] B ]
SURNAME:,
BOOKING TIME:

EONTAGTENG: - h s
No: TN PAR e e
EMAIL....................

sasssesssunnsnsnnn

445pm Afternoon
GUEST NAME STARTER MAIN DESSERT Tea

Once completed, please hand in to a member of The Oil Can Cafe staff
Please keep a copy for your records
Signed: Date:

V - Suitable for vegetarians  GF - Gluten Free Option Available

Please inform us of any dielary regquirements before ordering. Allergen information relating to our dishes is
available. We cannol guarantee thal menu items are 100% [ree of gluten. please consider this when ordering.



