Old Black | ion New Years [T ve 2011 Menu

5ta rters

Creamof FarsniP & Horseradish SOUP with Parmesan Croutons £4.95
Spicg [Fomemade Chicken & Fork T errine, Red Onion Chutncy £6.95
Confit of Duck Preast with warm Bean 5Prouts, Pak Choi, and Noodles & Plum Sauce £7.25
Local Smoked Salmon, with homemade Humus, CaPerberries Lemon Dressed leaves £7.95
Filo Parcels [Filled with Waldorf & Stilton Mix, on Rocket with Roasted Feppcr Sauce £6.95

Main Courses
Old Black Lion Bec{: Wc”ington with Pate and Duxelle WraPPccl in Puff Fastrg with a rich Red Wine
Saucc £21.50
Pan-fried 5cabass Fillets, with 5izz|cd Gingcr, Cl'nllx & 5Pring Onions on Mushroom Rice £17.95
Braised Shank of |_amb with a Rich T omato Sauce Served with Smoked Pacon and | _eek Mash
£14.95
5Pinaclﬂ -~ Stuffed Salmon Fillets, on Crcamg Fennel & Ohion Potatoes infused with Dill & (Garlic
£15.95
Roastecl icasant Fi“ccl with a Cranberrg & Cl’rcstnut Stuging ona FCPPcr Corn & Branclg Sauce
with [Taggot of | eg£16.95
| oin of Pork, in a Breaded Mustard & Rosemary Crumb, on FPeach &APPIC Stuﬁzing, Garlic &Thgme
Sauté Fo’catoes, Mushroom Sauce £15.95
10 oz Siroin Steak with Stuffed Field Mushroom, Onion Rings with a Plue Cheese Sauce and
Chipsﬁl 9.95
Breaclccl Curried Wild Mushroom & Pea Risotto (Cakes, with Noodles, Sweet Fcpper & Coriander

Salsa, T zatziki, Mixed Dressed Salad £13.65 \/
The Old Black | ion uses fresh food on this menu rcsulting in a waiting time of up to 50 minutes.

Desserts
Mixed Jce Cream served in a Branclg Basket £4.95

Gingcr & | emon Cheese Cake, Fouring Cream£5.25
Bailegs Bread & Butter Fuclcling, Served with Custard £5.25

Tia Maria Mcringuc with T ia Maria Sauce £4.95
(Chocolate Pancotta, with Star anise & Boozg Orangcs £5.25

A Selection of Cheeses:£7.25
Served with a T omato Red Fcpper &l ime Chutneq
Monkland  Semi Hard Cheddar like Cheese with a fresh almost nutty taste and a slight lcmong flavour
Tintern A Blenc{ of Welsh Mature (Cheddar with fresh chives & shallots making a suPcrb combination

Dolcelatte Similar to Gorgonzola but softer in taste and texture




