Stanton Lares REStAurant
Swm&z’ﬂy Luneh Memu

Served from 12.30 to Spm (last orders at +.45pm)

StArters

Chef’s Homemade Soup of the pay
King Prawn Cocktail, served with a Marie Rose Sauce on a bed of Mixed Leaves
Garlic Mushrooms bound in a Creamy) Sauce arizzled on Toasted Clabatta

PAtE of the Day served with Crusty Bread

Main. Courses

Meat & Fish Courses are served with Fresh Vegetables

Roast Rump of Beef with Yorkshire Pudding, Roast Potatoes § Red Wine Gravy
Roast Chicken with Sage § Onion Stuffing, Roast Potatoes § Red Wine Gravy
RoAast Loin of Porke with Crackling § Sage § Onion Stuffing, Roast Potatoes & Red
Wwine gravy

Flsh of the Day served with Chef’s Speciality Sauce § New Potatoes

WA Mushroom & Parmesan Risotts, senved with Crusty Bread

DEsserts

Warm Dark Chocolate Fudge Cake
Bread and Butter Pudding
Homemade Seasonal Fruit Crumble
Chef’s Homemade Cheesecarke

Desserts are senved with a choice of cream, ice cream or custard

£9.25 for main course
£11.50 Fpr two courses
£13. 75 for three courses

ehild’s main course (excluding fish of the day) ~ half price

PLEASE NOTE: THE KITCHEN USES NUTS IN THE PREPARATION OF SOME DISHES § THE MENU IS SUBJECT TO CHANGE



