Court Barn Country House Hotel
3 Course Dinner £29.50
2 Course [,22.50
1 Course [[15.95
WHY NOT TRY NON ALCOHOLIC COBRA ZERO% £.2.00

Mozzarella and Roasted 1 egetable T art
Smoked Mackerel Pate
Melon with Prawns
Parsley Soup with Chive Cream
Two Cheese & Fgg Soufflé
Home Baked Mustard Glazed Ham with selection of Salads
Chicken and Stilton Roulade
Strloin Steak with Mushroom and Marsala Sance
Baked Cod on Mashed Potato
Duck Breast with Plum Sance and Stuffing
Moussaka with Salad
Chotce of Homemade Omelette with Salad
Al served with Organic Cornish Potatoes, & Fresh 1/ egetables
Sticky Toffee Pudding
Profiteroles
Fresh Pineapple with Kirsch & Vanilla Cream
Cheese and Chutney
Meringues, Clotted Cream & English Strawberries
Tapsy Trifle
Local Summer Fruits Ice-Cream
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Choice of Tea or Coffee
Ligueur Coffee £ 2.25 extra

All local produce used where available - 30 minutes from order as it is all freshly cooked
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