Mothers Day

(Sunday 18th March)

&

Easter Sunday

(Sunday 8th April)

Sittings at;

12:00pm

12:30pm

2:00pm

2:30pm

4:00pm

4:30pm

6:00pm

6:30pm Cambridge Road
Stretham

Ely

CB6 3LU

01353 649 780
thelazyotter@btconnect.com
www.lazy-otter.com
facebook.com/thelazyotter
twitter.com/the_lazy_otter



To Start
Pan Fried Scallops served on a bed of Pea Puree and finished with Crispy Pancetta

Pork & Apple Calvados Terrine served with a Red Pepper Jam and Toasted Rosemary & Sea Salt
Focaccia

Giant Field Mushroom stuffed with a Stilton Pate, Grilled until golden served on a bed of Rocket
and finished with a Balsamic Dressing (V)

Smoked Salmon & Prawn Mousse served on a bed of Rocket and finished with a fresh Basil
Dressing

Asparagus & Mozzarella Pasta Parcels, made with free range eggs and garnished with fresh
Asparagus & Hollandaise Sauce (V)

Sweetcorn and Potato Chowder served with a warm Crusty Roll (V)
sheoske stesk sk skeskeosk skeskok
To Follow

Roast Sirloin of Beef served with crispy Roast Potatoes, Yorkshire Pudding, Honey Roast Parsnips
and Seasonal Vegetables.

Pan Fried Venison Steak served on a bed of Honeyed Carrot Puree, topped with a Sloe Gin sauce,
and served with Dauphinois Potatoes & Fine Green Beans.

Gloucester Old Spot Belly of Pork served on a bed of Bubble & Squeak and topped with a rich
Madeira Sauce

Half a boneless Gressingham Duck, roasted until crispy and served on a bed of braised Red
Cabbage, topped with a Plum & Port Sauce accompanied by Fondant Potatoes & Fine Green Beans

A whole Sea Bass stuffed with Garlic & Chilli Prawns, wrapped in foil and baked. Served with New
Potatoes and a Greek Salad

Baked fillet of Salmon in a Filo Parcel, stuffed with Soft Cheese, Sundried Tomatoes, Basil and
served with Roast Potatoes, Honey Roast Parsnips and Seasonal Vegetables

Pea, Spinach & Mint Risotto served in a baked Butternut Squash, topped with Parmesan Shavings
and served on bed Rocket & finished with a Balsamic Dressing (V)

A medley of Vegetables in a Cream & White Wine Sauce topped with a Savoury Crumble, grilled
until golden and served with a Greek Salad and Cajun Sweet Potato Wedges (V)
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Desserts
A choice of homemade Sweets from the Cabinet

A non-refundable deposit of £5 per head
is required at the time of booking
along with your menu choices

Booking Form

Available 12pm to 7pm

2 Courses £19.50
3 Courses £22.50

Mothers Day

Organisers Name
Address

Easter

Post Code

Telephone Number

Email
Time

No in Party
Deposit Enclosed (£5pp) £

owreN

Pan Fried Scallops

Pork & Apple Terrine

Stuffed Field Mushroom

Salmon & Prawn Mousse

Asparagus & Mozzarella Pasta

Sweetcorn & Potato Chowder

Roast Sirloin of Beef

Venison Steak

Belly of Pork

Gressingham Duck

Whole Sea Bass

Baked Fillet of Salmon

Pea, Spinach & Mint Risotto

Vegetable Medley




