
CHOCOLATE PAVE, ORANGE PUREE, GLAZED ORANGE, CHOCOLATE CRACKLE CRYSTALS

RASPBERRY CHEESECAKE, CHOCOLATE SHARD, LEMON CRUMB 

OUR CLASSIC STICKY TOFFEE PUDDING, BUTTERSCOTCH SAUCE, CARAMEL ICECREAM

SELECTION OF CHEESE & BISCUITS, CHUTNEY, CELERY & GRAPES (£3.00 SUPPLEMENT ) 

Reservations Only - Booking in advance is advised
£ 3 5  p e r  p e r s o n  /  C h i l d  1 2  a n d  u n d e r  £ 1 7 . 5 0  p e r  p e r s o n

£ 1 0  p e r  p e r s o n  d e p o s i t  i s  r e q u i r e d  t o  s e c u r e  y o u r  t a b l e

A r r i v a l  1 p m ,  f o o d  w i l l  b e  s e r v e d  a t  1 : 3 0 p m

T O  B O O K ,  P L E A S E  C O N T A C T  U S  O N  

E N Q U I R I E S @ D E C O U R C E Y S . C O . U K  O R  C A L L  O N  0 2 9 2 0  8 9  2 2  3 2

ROAST SIRLOIN OF BEEF, YORKSHIRE PUDDING WITH RICH BEEF GRAVY

ROAST RUMP OF LAMB WITH ROSEMARY GRAVY

JUICY ROAST CHICKEN, HERB & SHALLOT STUFFING AND CHICKEN GRAVY

PAN SEARED SEABASS, HASSELBACK POTATOES, COCONUT CURRY SAUCE

MEDITERRANEAN VEGETABLE TIAN, GARLIC CREAM, GARLIC CIABATTA, HERB OIL

(BEEF, LAMB, CHICKEN AND SEABASS ALL COME WITH SEASONAL VEGETABLES)

F a t h e r s  D a y  
S u n d a y  1 6 t h  J u n e  2 0 2 4

ROAST TOMATO & RED PEPPER SOUP, GARLIC CREAM & HERB OIL

BANG BANG CAULIFLOWER, SWEET CHILLI SAUCE, TOASTED SESAME SEEDS, LIME WEDGE

BRUSSELS PATE, BRIOCHE MELBA, APPLE & CIDER CHUTNEY, MIXED LEAF SALAD 

GARLIC LEMON & PARSLEY TIGER PRAWNS, TOASTED SOURDOUGH, PEASHOOTS

Starters

Mains

Dessert


