Restaurant Dinner Menu

To Start...

Chefs Choice Soup of the Day - £5.95

Carpaccio of Melon with Fresh Strawberry

and a Citrus Fruit Compote - £6.25 (v)
Splashed with a mint and Malibu syrup

Prawns Bruscetta -£7.50
Greenland prawns with fresh tomato marinated in
lemon, olive oil, garlic and basil on a garlic crouton

Local Game Pate - £7.45
Accompanied by caramelised apple chutney and oat
cakes

Mushroom and Poached Egg - £7.20 (v)

On a toasted ciabatta bread with minted hollandaise

Thai Chicken Salad - £7.25

Chicken marinated in Thai spices on a bed of mixed
salad leaves with créme fraiche and sweet chilli dip

Grilled Sea Scallops with Poached Quails
Egg and a Warm Pancetta Rocket Salad
-£7.50

Drizzled with a roasted sesame soy vinaigrette

Grilled Vegetable Salad - £7.20 (v)

Aubergine, courgettes and peppers rubbed with a ginger,
garlic, lemon and chilli scented balsamic vinaigrette

Main Courses

Roast Rump of Lamb - £17.95
With minted Yorkshire pudding, savoy cabbage, fondant
potato and a veal jus

Grilled Chicken Supreme - £16.35
On crushed new potato, served with sun blushed
tomato, mushroom and red wine reduction

Roast Leg of Duck - £16.50
Crispy duo of duck leg on crushed new potatoes, glazed
carrots and parsnips napped with a port and orange
sace

Pork Fillet Au Poivre - £19.95
Pork fillet flambéed with brandy infused in a
Madagascan green peppercorn sauce with rice

Spring Calf’s Liver - £13.95
Pan fried and set on red pepper and potato cake, crispy
bacon with rich veal jus

Osso Bucco - £16.75
Beef shank simmered with tomatoes and vegetables on a
mushroom and pea risotto with orange sauce

Local Game Casserole - £19.95
Covered with a puff pastry lid & accompanied by
seasonal vegetables and potatoes

Port Roast Duck Breast - £18.45
With sweet potato mash and a cherry & Madeira
reduction

Aubergine Gateau - £14.25 (v)
Baked with courgettes, cherry tomatoes, basil and
gratinated with parmesan cheese

(v) denotes vegetarian option
Please note that our dishes may contain traces of seeds, nuts & nut extract
To the best of our knowledge none of our products contain GM products
All prices are exclusive of service, but inclusive of VAT
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Fish Selection

Cod Steak - £18.95
Pan fried and set on crushed new potatoes, grilled red
pepper and basil oil

Baked Salmon - £17.95
With a herbed butter crust, on a sweet potato cake wilted
spinach and champagne sauce

Sea Bass and King Prawn Harissa - £19.95
On a bed of carrot and cucumber spaghetti with a spicy
peppercorn cream satce

Steaks

100z Rump Steak - £17.95
100z Sirloin Steak - £22.50

8oz Fillet Steak - £29.95

All our weights are approximate & are before cooking
All our prime cuts are griddled & cooked to your liking
with beef tomato, flat cap mushroom, red onion relish,

hand cut chips & your choice from the following
sauces...

Au Poivre
Diane

Garlic & Mushroom

Sides Dishes

To accompany any meal

Fresh Seasonal Vegetables - £2.00
Minted New Potatoes - £2.00
Beer Battered Onion Rings - £2.00
Hand Cut Chips - £2.50
Dressed Mixed Leaf Salad - £2.50

Garlic Bread topped with Cheese - £2.50

Desserts
£5.95

Banana Bread and Butter Pudding
Served with a custard sauce

Vanilla Creme Briilée

Bitter Chocolate Torte

Served with fresh raspberries and vanilla ice cream

Strawberry Cheesecake

Served with fresh strawberries and cream

Kilimanjaro Pie
Mango, pineapple and pistachio ice cream placed onto a
crisp meringue nest and covered with whipped Chantilly
cream & finished with dark, milk and white chocolate
shavings

Luxury Ice Cream Selection

Cheese and Biscuits - £7.50

(v) denotes vegetarian option
Please note that our dishes may contain traces of seeds, nuts & nut extract
To the best of our knowledge none of our products contain GM products
All prices are exclusive of service, but inclusive of VAT
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