Bar * Restaurant ® Rooms

Suv\f{ay LunclrMenu

Chef's Freshly Prepared Soup Of The Day ~
Chestnut & Cracked Pepper Relish +

Ham Hock & Apricot Pressing

Black Olive, Feta Cheese & Tomato Medley ©
Chilled Salmon & Sole Seafood Sausage Salad

Slow Roasted Loin of Locally Produced Pork

with apricot stuffing, apple compote and rich roast gravy

Pan Roasted Chicken Breast wrapped in Bacon
plumped with swiss cheese and served with rich roast gravy

Pan Seared Supreme of Salmon
with roasted summer vegetables and prawns & parsley butter

Wenlock Edge Farm Fidget Sausages

with buttered leek mash and onion gravy

Spicy Split Pea & Six Bean Sausages
with bubble & squeak and onion gravy

Roasted Root Vegetable, Lentil & Nut Cottage Pie v

with tomato & onion gravy

Chef's Selection of Dairy lcecreams
Rhubarb & Plum Cobbler & Custard v
Chocolate Fondant with Cinder Toffee Cream

Sunday, 13 May 2012

Three Course Option £16.95
Two Course Option £14.95
Children's Two Course Option £7.95

Dishes marked “ are vegetarian

All main courses served with
chef's selection of garden vegetables
plus oven roasted and new season potatoes

Thank You for choosing to eat @ The 0ld Orleton Inn

all £5.95

all £11.95

all £€5.95

Bilberry & Apple Treacle Tart with Clotted Cream Icecream

Chilled Coconut & Mango Rice Pudding Sundae +



