elecovne to Sumdﬁy Lunch at
The old Rectory Hotel

Naval and Military Charity Lunch
with entertainment from Olly Day

STARTERS
Fanned Trio of Melon served with a Port and Raspberry
Coulis,
Homemade Vegetable soup senved with a warm bread roll,

MAIN COURSE
Roast topside of Beet, served with Yorkshire puddings,

Grilled salmon served with hollandaise sauce, lemon and new
POLAtoes.

A vegetarian option - please ask
AlL the above are served with fresh seasonal vegetables and
YoAast potatoes.

DESSERT
Apricot Bake
Bread and butter style pudding made with juicy apricots and
a sweet toasted crust

Banofee Cheesecake
Ginger nut biscuit base topped with banana and toffee cream
cneese

Fresh ground coffee or tea and atter dinner mints



