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Chicken or Beef Roast Dinner

DESSERT
Chocolate Brownie and Ice Cream

Sunday
Table d'hote
Mothering Sunday

Banks Road,
Lower Heswall,
Wirral CH60 9JS
Adults £23.95
(three courses)

0151 342 1556
Children £11.95
(three courses)

(over 4 and under 10)

bookings@sheldrakesrestaurant.co.uk

www.sheldrakesrestaurant.co.uk
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To Start

Chef’s Soup
Leek and potato, toasted croutons (v)

Duck Leg Terrine
Spiced plum chutney, picked heritage carrots, toasted sourdough

Cured Salmon
Pea purée, crispy egg, caper and dill hollandaise

Thai Crab Cakes
Sweet and sour pepper and onion, pickled ginger, avocado purée

Baked Goats Cheese Cheesecake
Balsamic roasted baby beets, red onion and rocket salad

Do inform us if you have any food allergies or special dietary requirements.
Please note that our dishes may contain one or more of the following allergens:
Cereal, Peanuts, Nuts, Fish, Shellfish, Sesame seeds, Eggs, Milk, Soya, Celery and
Celeriac, Mustard, Lupin, Molluscs, Sulphur dioxide and sulphites.

7% discretionary service will be applied
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MAIN COURSE

Served with honey roasted carrots, braised red cabbage, parsnip purée

Roast Striploin of Beef
traditional trimmings, roast potatoes, Yorkshire pudding, rich beef jus

Braised Lamb Shank
Spring onion mashed potato, roasted garlic and shallot jus

Roast Pork Loin
Anna potato, apple purée, apricot and almond stuffing, cider jus

Roasted Chicken Supreme
Her polenta cake, Diane sauce

Seabass Fillet
Saffron and courgette Arancini, cherry, tomato and prawn butter sauce

Spinach, Feta and Butternut Squash Spanakopita
Roasted new potatoes, charred spring onion (v)

DESSERT

Assiette of Desserts
Iced peppermint and chocolate parfait rolled in pistachio crumb,
Lemoncello Brulee, mixed berry créeme patisserie tart

Ice Cream and Sorbet
selection of accessorized ice cream and sorbet

Selection of Cheese
served with wafers, autumn chutney and fruit



