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Lunclz at Fairlawns

Fairlawns Brasserie Luncheon

(Menu changes frequently)
Movwlag - Frﬁo{mg (excluding Bank HoL’w{ags) 12.00 noow - 2.30 p..

Appetisers § Lighter Dishes

Priced to include freshly baked crusty organic bread, butter, oils and tomato relish

.50 Rustie salao of poached peach, Buffalo Mozzarella

Today's howme made soup - the team will actvise £
4

Smooth chicken liver parfait, red onlon jam, bridche toast £ 5.95 §crisp pancettn  £5.95
Swoked wild River Tay salmon from the Dunkeld Smoke House Tian of seasonal melon, Autumn bervy sorbet (V) £5.50
sSwall platter £10.50 / Large platter £14.50 Freshly opened rock oysters o ice or glazed with sauce “Hollandaise”
Gont's cheese tart, sweet anol sour plums, plimento reduction  £6.50 & for £9.50 / 9 for £13.95
Risotto of wild mushrooms and Parma ham King prawns, “Marie Rose” or atoll dip 5 for £9.95 / 7 for £12.95
Swmall £2.95 / Large £11.95 Home-made penine pasta, slow roast plum tomato, blue cheese gratin
Char-grilled sabmon with That spiced salad Swall portion £6.95 / Large portion £9.50
Swall bowl £2.95 / Larger bowl £11.95 Fairlawns classic fish cakes, “Beurve Blanc”

Swmall plate £5.95 / Larger plate £9.95

More Substantial Dishes § Side Ovders

f Brixham plaice, caper, prawn § smoked salmon

Simply grilled fillets

butter, new potatoes, watercress purée  £10.95

Prime Atlantic cod fillet tn crisp beer batter', hand cut fries,

Mushroom platter (V) (Deep fried, ci tavtare sauce  £10.95

§ “Provencale” sauces) Pan roast corn fed chicken breast, Chorizo mash,

Chav-grilled “ranche” of calves Liver, sweet corn purée  £10.95
s

auté girvolles, Bordelaise sauce Braised steak and mushroom suet pudding, creamed potato,

Pawn roast supreme of Loch Duart sabmown, Morocean spiced couscous, buttered cabbage, onlon gravy

cucumber tazikl  £10.9 Platter of fresh, cured § smoked fish, potato

Fresh English Lobster - half or whole served hot with Thermidor sauce or § horseradish salad  £10.95
cold with “Marie Rose” and “Aloli” with asparagus and new potatoes. Char-grilled Sirloin of 21 day dry-aged “Shive Meadow” beef cattle,
Half: £19.95 / whole: £32.50 buttered flat mushrooms, grilled tomato, hand cut chips, watercress
whole grilled Dover Sole (on or off the bone) with parsley butter, §Béarnaise sauce 60z £17.50, 9 0Z £22.50, 120z £J7#.50
sauté potatoes § wilted watercress  £29.50 (pepper sauce £1.75)

Pan-fried fillet of 21 day dry-aged “Shire Meadow” beef cattle, wilted
Spinach / nutmeg cream, sauté potatoes, pepper sauce  £24.50

vegetables

ALL main courses are garnisheo with an appropriate potato, bean or pasta dish ano accompanied with a small dish of mixed seasonal British vegetables
or a tossed salad. You are welcome to request wmore vegetables.
Stole dishes each priced at £2.95:
Parsley mash - Hand cut fries - Buttered new potatoes - Sauté potatoes - Wilted spinach with nutweg butter - Freshly baked breac with ofl, butter § relish -
Cauliflower cheese - Buttered peas - Braised Long grain rice - Rocket § Parmesan salad - Tomato § shallot vinaigrette - Home made coleslaw.

Sandwlches

“Triple declers” on thick slice organic brown or white bread £6.50
Crab, smoked salmon § cream cheese - Prawn 'Marie Rose' - Tuna mayonnaise - Home cooked ham, organic staffordshire Cheddar § Branston - Roast 'Shire
Meadow' beef, tomato, reo onlon § horseradish - Free range egg, watercress § rocket mayo.

Desserts, British Farmhouse Cheeses, Teas § Coffees

Bitter dark chocolate brownie, fresh vanilla bean Lce cream Pear and ginger “upside down” steamed pudding, vanilla sauce “Anglaise”
Plum creme briilée, home made {Lg voll Lemon Posset, Grano Mmme‘()eug
Trio of Fairlawns home-made Lee creams Platter of & English farmhouse cheeses from within 50 miles of Fairlawns, apple chutneys

All desserts § & cheese platter £4.95
Large Espresso, Cappuccino, Latté; Cafetitre: House Colombian, or decaffeinated with Lichfield chocolate wafer £2.45,  with petit fours £2.95

AlL prices include VAT at 17.5%,
Gratuities at your diseretion.
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AWARD WINNING RESTAURANT » MEETING, WEDDING AND PRIVATE DINING SUITES + ADULT FITNESS CLUB
Telephone: 01922 455122  email: reception(@fairlawns.co.uk
www.fairlawns.co.uk
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