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	Fredrick’s Sunday Luncheon
	Starters

	Goujons of sole frites; sauce remoulade
	Mille of mediterranean vegetables
	with grilled squid
	Traditional oak smoked scotch salmon
	Main Courses
	Roast rib of aberdeen angus from the trolley
	Roast saddle of oxfordshire lamb
	Calves liver and bacon
	Supreme of free-range chicken with girolle rosotto
	All served with a selection of fresh seasonal vegetables

	Selection of ripe british and continental cheeses





