Ef \%athers Dayq/

at The Old Bank

2 Courses £2950 3 Courses £ 36.50

Sunday 21st June
Table Sitting Times
12pm or 12:30pm
Z2pmor 2:30pm
430pm, 5pm or 5:30pm



Ty

2 Courses £ 29.50 3 Courses £ 36.50

Starters

Pork, N'duja and Confit Garlic Scotch Egg with Roasted Red Pepper and Tomato Puree
Isle of Wight Tomato Ceviche, Crumbled Feta and Herb Oil (GF)
Seared Flat Iron Steak and Peppercorn Sauce Topped Three Cheese Nachos with
Hot Honey and Sour Cream (GF) (Steak Served Pink Only)
Honey and Gouchacahng Glazed Pork Belly with Asian Slaw, Spring Onions
and a Toasted Sesame and Soy Dressing
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 Chicken with Sage and Onion Stuffing,
Yorkshire Pudding and a Maple and Turkey Gravy
Black Garlic and Rosemary Marinated Leg of Lakeland Lamb with Yorkshire
Pudding and a Mint and Port Gravy
Vegetable and Herb Patty with Yorkshire Pudding and a Caramelised Onion
and Roast Garlic Gravy (V)
Maple and Malt Glazed Ham Slab with Pineapple, Red Onion and Chilli
Salsa, Double Cooked Chips and a Fried Free Range Egg
100z Kirkup Butchers Sirloin Steak Topped with Roast Garlic Butter with
Double Cooked Chips,Classic OB Mac and Cheese and a Peppercorn Sauce
+ £ 5 Supplement

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

Apple, Strawberry and Elderflower Crumble with Vanilla Custard
and Clotted Cream Ice Cream (GF)
OB Sticky Toffee and Biscoff Pudding with Toffee Sauce and Popcorn Ice Cream
(GF Option Available)
Lemon and Passion Fruit Eton Mess with Mango and Chilli Salsa, Toasted Coconut
and a Coconut Ice Cream
Baked Sea Salt Brownie, Cookie Dough and Vanilla Cheesecake with Malt Mascarpone,
Butterscotch Sauce, Chocolate Crumb and a Sweet and Salted Popcorn Ice Cream



	Fathers Day
	at The Old Bank
	Sunday 21st June  Table Sitting Times  12pm or 12:30pm 2pm or 2:30pm 4:30pm, 5pm or 5:30pm

	Fathers Day
	2 Courses £ 29.50       3 Courses £ 36.50

	Starters
	Pork, N’duja and Confit Garlic Scotch Egg with Roasted Red Pepper and Tomato Puree Isle of Wight Tomato Ceviche, Crumbled Feta and Herb Oil  (GF) Seared Flat Iron Steak and Peppercorn Sauce Topped Three Cheese Nachos with  Hot Honey and Sour Cream (GF) (Steak Served Pink Only) Honey and Gouchacahng Glazed Pork Belly with Asian Slaw, Spring Onions  and a Toasted Sesame and Soy Dressing  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 Course
	Treacle Brushed Topside of Galloway Beef with Yorkshire Pudding and Our Beef and Redcurrant Gravy  Garlic and Thyme Marinated Breast of Chicken with Sage and Onion Stuffing,  Yorkshire Pudding and a Maple and Turkey Gravy  Black Garlic and Rosemary Marinated Leg of Lakeland Lamb with Yorkshire Pudding and a Mint and Port Gravy  Vegetable and Herb Patty with Yorkshire Pudding and a Caramelised Onion  and Roast Garlic Gravy (V) Maple and Malt Glazed Ham Slab with Pineapple, Red Onion and Chilli  Salsa, Double Cooked Chips and a Fried Free Range Egg  10oz Kirkup Butchers Sirloin Steak Topped with Roast Garlic Butter with Double Cooked Chips,Classic OB Mac and Cheese and a Peppercorn Sauce  + £ 5 Supplement 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
	Apple, Strawberry and Elderflower Crumble with Vanilla Custard  and Clotted Cream Ice Cream (GF) OB Sticky Toffee and Biscoff Pudding with Toffee Sauce and Popcorn Ice Cream (GF Option Available)  Lemon and Passion Fruit Eton Mess with Mango and Chilli Salsa, Toasted Coconut  and a Coconut Ice Cream  Baked Sea Salt Brownie, Cookie Dough and Vanilla Cheesecake with Malt Mascarpone, Butterscotch Sauce, Chocolate Crumb and a Sweet and Salted Popcorn Ice Cream


