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STARTERS

Duck & Champagne Terrine with Red Onion Comfit
Served with Hot Toast

Oak Smoked Salmon with Rocket & Lemon Mayonnaise

Homemade Cream of Celery Soup
Served with crusty bread

Succulent Prawns
Served with Rose Marie Sauce & Crisp Lettuce

Homemade Garlic Mushrooms
Served with crusty bread

MAIN COURSES

Belly of Pork
With Scrumpy Cider & Black Treacle Sauce

Trio of Fish
Salmon, Seabass & Cod on a bed of rocket drizzled with lemon olive oil

Pan Fried Diced Chicken Breast in a Creamy Stilton Sauce

Steak Dianne
Fillet steak in a cream, brandy & mushroom sauce

Caramelised Red Onion & goat’s Cheese Filo Tart
All the above served with vegetables and choice of

Dauphinois (thinly sliced potatoes layered with cream & cheese)
Seasoned diced (cubed fried seasoned coated cubed potatoes) or new potatoes.

DESSERTS

Please ask to see our extensive menu

Coffee & Mints
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