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Starters
Crab Mayonnaise

served with mango, cracked black pepper caramel and rocket leaves
(£1.00 supplement)

Main Course
Grilled Rump Steak with grilled mushrooms, tomatoes and onion rings

with handcut chips
(£3.00 supplement)

Seared Duck Breast roasted pepper, spring greens and noodles
with chilli and hoi-sin sauce

(£3.00 supplement)

Dessert
Selection of Cheeses with biscuits

(£2.50 supplement)
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Starters

Cream of Vegetable Soup with Homemade bread

Ham Hock Terrine with horseradish cream and dressed leaves

Poached Pear, Blue Cheese, Rocket and Watercress Salad tossed in honey and mustard vinaigrette

Chicken Liver Parfait with red onion jam and toasted brioche

Potted Crab and Crayfish with Bloody Mary dressing and brown bread

Main Courses
Breast of Chicken cooked with field mushrooms and garlic, wrapped in suet pastry

served with cream potatoes

Pan Fried Lambs Liver and Crispy Prosciutto Ham served on celeriac puree and baby carrots

Fillet of Salmon with saffron roasted new potatoes and confit of red onion and tomatoes

Tempura Battered Vegetables on lime and coriander cous-cous with a cumin spiced tomato sauce

Each main course is served with vegetables that compliment the dish

Desserts
Warm Treacle Tart served with vanilla ice-cream

Chocolate Brownie served with chocolate ice cream

Vanilla Panna Cotta with fresh raspberries

Sticky Toffee Pudding with toffee sauce

Selection of Ice Creams served in a brandy snap basket
vanilla, chocolate, strawberry, caramel

3 Courses £25.95
2 Courses £20.95
1 Course £15.95


