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NN Roast tomato and oregano soup, croutons, basil cream
“
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hilli & lime smoked mackerel, red pepper & mango salsa, spring onion, coriander dressing
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, Pork & black pudding scotch egg, tomato & chilli chutney, rocket

/ | Char-grilled purple sprouting broccoli, whipped feta, pine nuts, lemon & thyme dressing

\
Roast sirloin of beef, roast potatoes, seasonal vegetables, Yorkshire pudding, gravy
Roast pork belly, roast potatoes, seasonal vegetables, crackling, apple sauce
Pan fried hake, crushed potato, spinach, mussels, leek & fennel chowder
Adnams beer battered fish and hand cut chips, crushed peas, homemade tartare

Pea, asparagus & mint risotto, grilled goats’ cheese, pea shoots, herb oil

Rhubarb and ginger cheesecake, roasted apple, vanilla syrup, elderflower sorbet

Chocolate and marmalade arctic roll, orange & coconib compote, chocolate syrup

Toftee cream tart, banana, Chantilly cream, hazelnut praline /
Trio of Alburgh ice-cream and sorbet, biscotti Y //
Selection of cheese & biscuits \ \A.
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£30two courses
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£35 three courses
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! (Including a gift for all the mums) \ %
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call 01502 723603 or email reception@therandolph. coﬁk?o&;’erve your tab)Ie
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