HEYWOQOD

Spa Hotel

Easter Sunday at Heywood Sp&,ll-iotelA, ‘

Starters

Crab Linguini~

Infused With Chilli, Lemon and Parsley'
Pulled.Pork™ 4
Soft Tacos, Asian Slaw, BBQ Sau:e
Chicken Liver Pate
Toasted Brioche, Mix‘Salad
Vegetables and Rice Noodle p (V) @

.
With finely Chopped Carrots, CQ‘W I%nnel and Herbs
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Oven Roasted Chicken Breast
Potato Rosti, Creamed Leeks, Sage Sauce
Pembrokeshire Lamb Fillet

Minted Mash, Broad Bean and Petit Pois, Rosemary Jus

Pan Fried Hake
Seasonal Garden Greens, Sauté New Potatoes, Dill Cream

Thai Vegetable Green Curry (V)

Served with Scented Basmati Rice s o
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Desserts

g

Hot Cross Bun and Butter Pudding w nglaise -

Mini Egg Baileys Cheesecake with Vanilla Ice Cre%m 0
Sticky Toffee Putidlng with Clotted Cream
Chocolate Salted Caramel Torte with Honeycomb Ice Cream
- )™ \ -’ '-' 'n,.‘f)‘

' £37.50 Per Person
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