The Foresters Specials
As presented by our Head Chef Krzysztof

Starters
Smoked Salmon, Crab and Basil Fishcakes

Served with pea puree and mixed salad 6.95

Asparagus wrapped in Parma Ham
with a Crispy Egg and Brie Sauce 6.95

Mackerel with baby new potatoes and Olive Salsa6.95

Pan seared scallops served with

Minted pea puree and Chorizo 8.25
Mains

Home Smoked Ham with

Free range eggs and bubble & squeak 9.50
Courgette Carbonara served with Garlic Bread 10.95

Pan Seared Sea Bass Fillet
served with Smoked Salmon Risotto
and Lemon & Caper Butter 15.50

Beef Wellington with Truffle Mash & Curly Kale 21.95

John Dory Fillets with Saffron New Potatoes
Tempura Battered Broccoli and Salsa Verde 20.95

Pork Loin wrapped with Parma Ham
served with sauteed Potatoes
and Pan Fried Spinach 15.95



