Main Course £9.00 Two Courses £13.00 Three Courses £17.00

DRAPERS at Earls Colne
Sunday 12th February 2012

STARTERS

Homemade Broccoli and Brie Soup served with a warm baguette (v)
Drapers Coarse Chicken Liver Paté served with melba toast and grape chutney
Prawn and Smoked Salmon Terrine

Field Mushroom with a Stilton Gratin (v)

MAIN COURSES

Maldon Meadow Roast Topside of English Beef with Yorkshire Pudding
Roast Norfolk Turkey with sage and onion stuffing

All the above served at the carvery with fresh seasonal vegetables

Cheddar and Parsnip Roulade (v)
Beer Battered Haddock served with hand cut chips and mushy peas

Sauté of Calves Liver and Bacon served on a bed of creamy mash with sage and onion gravy
(£2.50 supplement) (Side Order of fresh vegetables £2.95)

Chicken Supreme served with new potatoes and fresh vegetables
(£2 supplement)

DESSERTS

Bread and Butter Pudding
Smashed Honeycomb and Chocolate Cheesecake
Hadley’s Dairy Award Winning Ice Cream

Drapers Cheeseboard (£2 supplement)

Carvery subject to availability

DRAPERS at Earls Colne, 53 High Street, Earls Colne, Colchester, Essex, CO6 2PB.
01787 223353  info@drapershotel.co.uk www.drapershotel.com



