Starters
Red Thai Spiced Sweet Potato and Butternut Squash Soup

&
Crispy Panko King Prawns, Sweet Chilli Mayonnaise, Adobo Dressed .‘.
Asian Salad

Ham Hock & Gruyere Croquettes, Wholegrain Mustard and Roasted
Garlic Aioli, Watercress Salad

Smoked Mackerel & Kipper Pate, Melba Toast, Picked Cucumber
Ribbons, Chicory and Lambs Leaf Salad

$ o QH Maiins

RMYC Carvery

Roast Striploin of Beef - Pork Loin with Crackling - Roast Leg of Lamb

~ _“Served with Beef Dripping Roast Potatoes, Roasted Root Vegetables,
Cauliflower Cheese, Seasonal Green Vegetables & Gravy

Homemade Nut Roast served Veggie Roast Potatoes and Carvery
Trimmings

Beer Battered Haddock, Skin on Fries, Peas, Homemade Tartar Sauce &
Lemon

Sundried Tomato & Pesto Tagliatelle, Garlic Bread, Lemon & Thyme Herb
Crumb

Dessert
Lemon Meringue Cheesecake served with Textures of Raspberries

RMYC Tiramisu, Layered Coffee & Ameretto Soaked Chocolate Sponge
with Dorset Mascarpone Whipped Cream, Dusted with Cocoa powder and
served with Amaretti Biscuits
alade Glazed Spiced Treacle Sponge, Creme anglaise
and Fresh Berries
A Selection of Ice Creams will be available on the day



