@Q@a

ADMIRAL RODNEY

HOTEL, EATERY, COFFEE HOUSE

FASTER SUNDAY LUNCH

STARTERS

REFRESHING TOMATO, CELERY AND APPLE SOUP
Crusty roll (G, D, N, Ce, Sd)
CHARRED ASPARAGUS, PARMA HAM & SKEGNESS BLUE CHEESE
Balsamic glaze (D, Sd)
SEAFOOD LINGUINE
Watercress (D, F, C, Ce, Sd, G)
SMOOTH CHICKEN LIVER PATE
Melba toast, onion chutney (G, D, Ce, Sd)
KITCHEN SMOKED BREAST OF DUCK
Pink grapefruit, baby spinach, sweet orange dressing (Sd)
BRIE & TOMATO CROSTINI
Leaf salad, olive oil (G, D, Sd)

MAIN COURSES

ROAST SILVERSIDE OF BEEF
Seasonal vegetables, roast potatoes, pan gravy, Yorkshire pudding (G, D, E, Mu, Ce, Sd)
ROASTED HAUNCH OF VENISON
Seasonal vegetables, roast potatoes, red wine gravy, Yorkshire pudding (G, D, E, Mu, Ce, Sd)
CREAMY CHICKEN & MUSHROOM PIE
Flaky pastry, buttered carrots, baby corn, tenderstem broccoli, new potatoes (G, D, E, Ce, Sd)
PAN-FRIED SEA BASS FILLET
Sautéed potatoes, tomato & red pepper salsa (F, D, Sd)
TROUT FILLET
Cooked in a foil parcel with oriental sesame vegetables, new potatoes (F, D, Sd)
WHOLE ROASTED BELL PEPPER
Ratatouille, mozzarella, tomato & basil sauce, roast potatoes (D, Sd)

DESSERTS

WARM CINNAMON WAFFLE
Toffee ice cream, salted caramel sauce (G, D, E)
CREME EGG SUNDAE
Chocolate & vanilla ice cream, chocolate sauce, créeme egg, cream, chocolate shavings (D, S)
GLAZED LEMON TART
Raspberry sauce (G, D, E, S)
TRIO OF CHOCOLATE MOUSSES
Trio of chocolate sauces (D, S, G, E)
HONEY PARFAIT
Ginger crumb (G, D, E)
STRAWBERRY MERINGUE CHEESECAKE
Cream (D, G, E, S)




