SAMPLE DINNER MENUS
Summer 2021




Restaurant

SAMPLE DINNER MENU 1

TO START

Chefs Homemade Soup of the Day
with Freshly Baked Bread £6.95

Pan Fried Tiger Prawns
Seared Chorizo & Chilli Mayonnaise £8.15

Roasted Plum Tomazo, Thyme & Goats Cheese Tart
Basil Dressing £765

Sage Crumbed Black Pudding
Soft Poached Egg, Cauliflour Puree, Parmaham Crisp, Truffle Oil £715

MAIN COURSE

Chicken Supreme
Stuffed with Chorizo & Sun blushed Tomato Mousse, Baby Roast Potatoes, Asparagus Spears,
Red Wine & Wild Mushroom Jus £1795

Herb Crusted Spring Lamb
Owen Roasted Potatoes, Oven Roast Courgettes, Peppers & Aubergine, Redcurrant Sauce £22.65

Roast Duck Breast
Glazed Figs, Celeriac, Buttered Savoy Cabbage, Red Wine Jus £23.85

Roast Beetroot Risotto
Hazelnut & Blue Cheese £1645

TO FINISH

Lemon Citrus Tart,
Fresh Fruit Compote, Créeme Fraiche £ 6.95

Chocolate & Strawberry Mousse,
Vanillapod Cream £ 645

Passion Fruit Créme Brulee,
Orange Brandy Snap £ 6.65

Food Allergies & Intolerances - Should you have concerns about a food allergy or intolerance

please speak to our staff before you order your food or drink.




Restaurant

SAMPLE DINNER MENU 2

TO START

Chefs Homemade Soup of the Day
with Freshly Baked Bread £6.95

Pressed Chicken & Chorizo Terrine
Tomato Tapenade, Toasted Brioche, Olives & Pea Shoot Salad £7.35

Smoked Duck
Endive, Chilli, Soy & Cucumber Salad £795

Smoked Salmon
Simply served with Cracked Black Pepper & Lemon Wedge £785

MAIN COURSE

Cod Loin
Wrapped in Parma Ham, Bacon Mashed Potato, Spinach, Creamy Shallot & Clam Sauce £2145

100z English Sirloin Steak
Hand Cut Chips, Roasted Tomato, Sautéed Mushrooms, Peppercorn or Port and Stilton Sauce £24.95

Sage Crusted Pork Loin
Bubble & Squeak, Caramelised Apples, Blackpudding Cider & Sage Reduction, Wilted Spring Greens 18.65

Roast Beetroot Risotio
Hazelnut & Blue Cheese £1645

Additional Side Orders (All £3.00)
Homemade Chunky Chips Selection of Seasonal Mixed Vegetables Mixed Green Salad with Parmesan Shavings

TO FINISH

Iced Blackberry Parfait,
Blackberry Coulis, Vanilla Ice-cream £6.85

White Chocolate Panacotta,
Fresh Raspberries & Mint Syrup, Crushed Meringue £6.50

Sticky Toffee Pudding
Butterscotch Sauce, Vanilla Icecream £6.95

Food Allergies & Intolerances - Should you have concerns about a food allergy or intolerance

please speak to our staff before you order your food or drink.




