‘Easter Sunday

at The Old Bank

2 Courses £ 29.50 3 Courses £ 36.50

Starters

Confit Thai Red Curry Chicken Bon Bon with a Sweet Potato, Lime and Coconut Veloute,
Baby Thai Basil and a Coriander and Ginger Foam (GF)
Slow Cooked Mint and Roast Garlic Lamb Neck Doughnut with White Onion
and Marmite Puree, New Season English Asparagus, Pickled Shallots and a Wild Garlic
& Pine Nut Pesto Dressing
Chicken Liver and XO Brandy Parfait with Chicken Skin Cracker, Sweet and Sour
Rhubarb Gel, Smoked Bacon and Garlic Jam and a Honey & Thyme Brushed Milk Bread
Roasted Red Pepper, Chick Pea and Lentil Falafel with Fajita Marinated Halloumi
Burnt Tomato and Lime Puree, Pickled Red Chillies and a Harrisa, Honey and Parsley
Dressing (V,GF)

Main Coursc

Treacle Brushed Topside of Galloway Beef with Yorkshire Pudding and Our
Beef and Redcurrant Gravy
Garlic and Thyme Marinated Breast of Turkey with Sage and Onion Stuffing,
Yorkshire Pudding, Pig in Blanket and a Maple and Turkey Gravy
Black Garlic and Rosemary Marinated Leg of Lakeland Lamb with Yorkshire
Pudding and a Mint and Port Gravy
Caramelised Onion, Celeriac and Wild Mushroom Wellington with Yorkshire
Pudding and a Red Onion and Roast Garlic Gravy (V)

All Roasts are Served with Mash, Roast Potatoes and Seasonal Veggies.
Please Note our Beef and Lamb is Cooked Pink. Main Courses Can Be Altered to GF Diet

Dessert

Hot Cross Bun, Cherry and Almond Bread and Butter Pudding with Vanilla Custard
and Clotted Cream Ice Cream
OB Sticky Toffee and Biscoff Pudding with Toffee Sauce and Popcorn Ice Cream
(GF Option Available)
Chocolate Fudge and Mini Egg Easter Yule Log with Salted Chocolate Sauce and
Cookies and Cream Ice Cream
New Season Yorkshire Rhubarb Trifle with Stem Ginger Custard, Gin Soaked Battenberg
Vanilla Whipped Mascarpone and Aerated White Chocolate. Served with a Pear Drop Sorbet and
Lavender Meringue
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