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Fine Dining

		  Per person (excl VAT)
STARTERS
Smoked chicken salad with herb croutons, avocado, cos lettuce with a light honey dressing	 £7.50 
Chicken liver parfait & red onion chutney with toasted brioche 		  £7.50 
Prawn cocktail with avocado puree		  £7.50
Smoked salmon & cream cheese roulade on a bed of mixed leaves with dill & lime dressing 	 £7.50
Beetroot gravadlax served with blinis & crème fraiche		  £7.50

VEGETARIAN
Melon & citrus fruit cocktail with raspberry coulis		  £6.00
Roast pepper, tomato & basil soup		  £5.50 
Leek & potato soup		  £5.50
Beef tomato & mozzarella salad with basil		  £6.00
Salad of goats cheese, beetroot, citrus sweet balsamic & basil		  £6.00

MAINS
Roast top side of beef with Yorkshire pudding, roast potatoes, honey roast parsnips and green beans/carrots	 £16.50 
Roast rump of lamb served with dauphinoise potatoes, spinach, roasted vine tomatoes & rosemary	 £18.75 
Free range chicken breast wrapped with Parma ham and served with mash, spinach & red pepper	 £15.50 
Free range chicken breast in a creamy white wine and mushroom sauce, served with sauté potatoes & asparagus	 £15.50 
Lamb shank with mash & wilted spinach		  £18.50 
Roast pork stuffed with apricot and mixed herbs, served with dauphinoise potatoes and seasonal vegetables	 £16.50
Roast rack of lamb with herb crust & thyme jus, served with potato gratin and French beans	 £23.50
Stuffed lamb served with dauphinoise potatoes, green beans and carrots	 £18.50

FISH
Pan fried sea bream fillet served with new potatoes, green beans & sauce vierge	 £16.00 
Fillet of sea bass with new potatoes, broad beans, asparagus & salsa verde	 £18.00 
Fillet of salmon in a lemon butter sauce, served with new potatoes & mange tout	 £15.50

VEGETARIAN
Vegetable moussaka with mixed leaf salad		  £12.75 
Mushroom stroganoff with wild rice & mange tout		  £12.75
Roast courgette, spinach, onion & Stilton tart with mixed leaves		 £12.75

HOMEMADE PUDDINGS
Apple & rhubarb crumble with vanilla ice-cream		  £6.00 
Chocolate brownie with whipped cream & raspberry coulis		  £6.00 
Apple tarte tatin with double cream		  £6.00 
Fresh fruit salad with double cream		  £6.00 
Fresh fruit pavlova with mixed berry coulis		  £6.00
Classic lemon tart with raspberry coulis	 £6.00 
Posh bread & butter pudding with brioche, creme caramel & vanilla ice cream	 £6.00

SHARING PLATES	 Per table (excl VAT)
Cheese board – a selection of English and Irish cheese with oatmeal biscuits, chutney, grapes & celery	 £25.00 
Rustic breads with olive oil and balsamic vinegar 		  £10.00  
Mini tartlets – a selection of canapé tartlets		  £30.00




