SUNDAY ROAST

ONE COURSE £11.95 ~ TWO COURSE £14.95

R —
STARTERS

Soup of the day (v)
Bayside Brasserie's handmade terrine of the day, served
Y w?th a sour dgv]% toast,?g%tk gressed sa¥a§
and house made chutney

House salad with ruby beetroot, diced tomato,
cucumber and a blossom honey and wholegrain
mustard dressing (v)

Salmon and dill fishcakes with lemon dressing

MAIN COURSE

e g TR e g,
Traditional rgasl beef with a){orkshir Pudding,
v es

served with seasonal vegeta
& roasted potato

Roast leg of lamb with mint sayce,
serveée a/th seasonal ve eta%lies
and roasted potatoes

Deep fried catch of the da ip a crisp beer batter,
with tartgrﬁ sauce, rehsh emon
and home cut chips

Beetroof and goats cqeese tart
t]ro etée salad

andeasa Ic ressﬁ]g (v)

O

SIDE DISHES

Green leaf salad £2.00
Buttered seasonal vegetable selection £2.50
Basket of bread £2.00




