as

LORTON VALE

HUNDITH HILL
HOTEL

Specials

Starter

Prawns

Beer battered king prawns served with sweet chilli sauce and salad garnish
Chicken Goujons

Panko breaded chicken goujons served with garlic mayonnaise

Main

Pork

Herb roasted local pork loin with sun dried tomato and leek sauce

roast potato and seasonal vegetables

Duck

Confit of duck leg served on caramelised onion mash and topped

with orange and Cointreau sauce

Cumberland Chicken

Oven baked chicken fillet breast stuffed with Cumberland sausage wrapped in
smoked streaky bacon — whisky and cracked black pepper sauce — seasonal
vegetables

Desserts

Tart

Tangy lemon tart with English lakes vanilla ice cream
Sponge

Golden syrup sponge served with homemade custard



