NovA FOREST
KITCHEN

SUNDAY LUNCH MENU
g§TH 22NP 29TH MARCH

SPRING MENU
£35PP

PRE ORDER & DEPOSIT REQUIRED

Honey Butter Roast Chicken
Roast Lamb Leg with Salsa Verde
Crispy Pork Belly with Apple & Rhubarb Sauce
NFK Apricot & Fennel Pork Saunsage

Served with Roast Potatoes, Root Mash, Crispy Maple Parsnips,
Herb Butter Carrots, Petit Poi’s & Cabbage, Purple Sprouting Broccoli
& Wild Garlic Caunliflower Cheese

Red Lentil & Beetroot Wellington £16.75

Drinks Specials

Spring Garden Spritz £11
Gin | Prosecco | Cucumber | Elderflower | Mint

Spring Garden Tonic £8
Cucumber | Elderflower | Mint | Tonic



Nova FOREST
KITCHEN

EASTER SUNDAY 5TH APRIL

ROAST MENU

£35 PP
PRE ORDER & DEPOSIT REQUIRED

Slow Cooked Lamb Shank
Sticky Apricot Glazed Chicken
Wild Garlic Butter Bavette Steak
Toad in the Hole Yorkshire with

Caramelized Onion Gravy
Served with Crispy Roast Potatoes, Honey €
Thyme Parsnip, Garden Herb Buttered Carrots,

Tender stem Broccoli , Creamed Peas, Braised

Red Cabbage, Baked Brie Cauliflower Cheese ,
Gravy %

Served with Crispy Roast Potatoes, Honey €&
Thyme Parsnip, Garden Herb Buttered Carrots,
Tender stem Broccoli , Creamed Peas, Braised Red
Cabbage, Baked Brie Cauliflower Cheese , Gravy
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Nova FOREST
KITCHEN

APRIL 12TH, 19TH 26TH

SUNDAY ROAST MENU
£35 PP

PRE ORDER & DEPOSIT REQUIRED
Garlic & Rosemary Lamb Rump Steak
Coq Au Vin Butter Chicken Thigh
Braised Short Rib & Brisket Cottage
Pie Topped with Cheddar

Wild Garlic Sausage

Served with Crispy Roast Potatoes, Honey € Thyme
Parsnip, Garden Herb Buttered Carrots, Tender stem
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Broccoli , Creamed Peas, Braised Red Cabbage, :
.,
Cauliflower Cheese Croquette , Gravy &\

™~

BEETROOT & WILD MUSHROOM PIE £18.95

Served with Crispy Roast Potatoes, Honey €
Thyme Parsnip, Garden Herb Buttered Carrots,
Tender stem Broccoli , Creamed Peas, Braised Red
Cabbage, Baked Brie Cauliflower Cheese , Gravy



