
Sunday 14th March 2010

Bookings only: 12.00, 2.00, 4.00pm

1 course £7.95  • 2 courses £9.95  • 3 courses £11.95

Starters

Pearls of Galia melon with raspberry sorbet drizzled with a mango coulis

Roasted red bell pepper soup topped with crispy croutons

Whitebait with freshly hand picked garden leaves

Main courses

Make your way up to the Carvery, where we present a veritable feast 
of succulent roasts with freshly prepared vegetables, potatoes and rich gravy

Desserts

Eton Mess – strawberries combined with fresh cream and meringue, 
drizzled with a raspberry coulis

Chocolate truffle torte with vanilla scented ice cream

Sweet Bramley apple and pear crumble with custard or ice cream

BOOK NOW

www.elmfarmcountryhouse.co.uk

ELM FARM COUNTRY HOUSE
LICENSED RESTAURANT * BED & BREAKFAST * DINNER * AFTERNOON TEA 

SPECIAL OCCASIONS * AIRPORT PARK AND STAY

Elm Farm Country House, Norwich Road, Horsham St Faith, Norfolk, UK, NR10 3HH

Telephone: 01603 898 366  Email: info@elmfarmcountryhouse.co.uk

MOTHERING SUNDAY MENU 2010


