Saturday 28t February

Starters

Beetroot & Orange Soup with Fresh Horseradish Cream £4.50

Seared King Scallops with Cauliflower & Apple Puree and Spiced Black Pudding £8.00

Parma Ham & Porcini Mushroom Lasagne with White Truffle Oil £6.50

Pan-Fried Duck Hearts on Homemade Brioche Toast £5.50

Twice Baked Hereford Hop Soufflé with Pear & Walnut Salad £5.75

‘Lay & Robson' Oak Smoked Salmon with Celeriac Remoulade £6.75

Main Courses

Fillet of Local Venison with Beetroot & Perroche Cheese Gratin, Buttered Kale and Red Wine Sauce £18.00
Pan-Fried Calves Liver with Crispy Pancetta, Buttered Mash and Sage Butter £15.75

Guinea Fowl Breast Wrapped in Smoked Pancetta with Roast New Potatoes, Leeks, Garlic & Shallots £14.75
Madgetts Farm Duck Breast, Orange & Confit Stuffing, Jerusalem Artichoke Puree & Blackcurrant Sauce £16.50
Pedigree Hereford Sirloin Steak with Hand Cut Chips and Wild Mushroom & Peppercorn Sauce £16.50
Fillet of Halibut with Celeriac Dauphinoise, Wilted Spinach and Cream Veloute Sauce £16.75

Wild Mushroom & Ricotta Tortellini with Creamy Pesto Dressing (V) £11.00

Puddings

Rhubarb Creme Brilée

Bramley Apple & Calvados Crumble with Vanilla Custard

Lemon Semifreddo with Homemade Orange Shortbread

Warm Chocolate Fondant Pudding with Organic Green Tea Ice Cream

Clofted Cream Rice Pudding with Fig & Apricot Compote

Baked Vanilla & White Chocolate Cheesecake with Red Berry Coulis

Sticky Toffee Pudding with Butterscotch Sauce & ‘Dairy House' Clotted Cream

(Al at £5.25)

Brandy Snap Basket of ‘September Dairy’ Organic Ice Cream £4.25

A Selection of English Farmhouse Cheeses with Quince Jelly £6.50

Coffee & Petit Fours £2.50
Extra Portion of Chips, New Potatoes, Mash, Seasonal Vegetables or Dressed Green Salad £2.50
Service Noft Included

Winner, ‘Gastro Pub of the Year’, Flavours of Herefordshire 2008
www.wellingtonpub.co.uk



