
Sunday Lunch Menu 08/06/09 

Classic Prawn Cocktail with Marie Rose Sauce  

Honeydew Melon with Fresh Fruit & Fruit Coulis  

Home Made Yorkshire Puddings with onion gravy  

Chicken Caesar Salad with Croutons  

Whitby deep fried Scampi served with Tartare Sauce & Lemon  

Homemade Chicken Liver Pate with Caramelised Red Onion Chutney  

Soup choice of the day 

 

 

Roast Sirloin of Beef with Yorkshire pudding 

Roast Leg of Lamb 

Roast Loin of English Pork  

Trio of Roast Meats served with Yorkshire Pudding  

Breast of Chicken served with a Dijon Sauce (Mild Mustard) 

Chefs Casserole choice of the Day (see Blackboard) 

Lamb Shank with rich lamb gravy  

Poached Scottish Salmon with a Prawn & Tartare Sauce 

Provencal, Cheese & Vegetable Tart (v) 

Chefs Special of the Day (see Blackboard) 

 

All served with a selection of Potatoes  

and Seasonal Vegetables 

 

Desserts 

  A selection of; 

 Desserts 

Cheeses 

 Ice Creams  

 Hot Pudding 

 

Coffee and Dinner Mints 
 

£ 14.95 per person 
Children up to 12 years £7.50 or under 5’s choose from the Junior Diners Menu. 

www.consorthotel.com 


