
                    

Starters

Roasted Red Pepper & Tomato Soup (v)
Served with warm crusty bread

£ 4.50

Lemon Sole Fillet wrapped around a Salmon &
Dill Mousse

Served with a lemon & butter dressing
£ 6.95

Wild Mushroom Filo Baskets (v)
Served with a spinach and basil dressing

£ 6.75

Garlic King Prawns
Served on a bed of rocket leaves with wholemeal

bread
£ 5.95

Broccoli & Stilton stuffed Plum Tomatoes (v)
Served with a sweet onion & mint salsa

£ 5.95

Egg Benedict (v)
Toasted wholemeal bread, with Parma ham &
poached egg topped with a delicious hollandaise

sauce
£ 6.25

Fish Dishes

Simple Sea Bass
Served with hollandaise sauce

£ 11.95

Salmon & Prawn Parcels
Tender chunks of salmon and whole king prawns

cooked in a rich white wine and cheese sauce,
encased in filo pastry

£ 14.15

Sea Bream
With a spicy chilli butter 

  £14.50

                   

Poultry and Meat Dishes

8oz Fillet Steak
Served with a stilton sauce

£17.50

Duck à l’Orange
Duck breast topped with an orange & bourbon

glaze
£ 14.50

8oz Venison Fillet
Served with a redcurrant and thyme sauce

£ 17.50

Mustard and Herb Crusted Rack of
Lamb

Served with a red wine & rosemary sauce 
£11.95

Braised Wild Boar Sausages
Served with bubble & squeak and topped with

red wine onion gravy
£ 11.95

Chicken Breast Stuffed with Spinach and
Roasted Red Pepper

Served with a garlic and thyme sauce
£11.95

Vegetarian Dishes

Wild Mushroom & Garlic Risotto
Topped with fresh parmesan shavings

£ 11.95

Asparagus & Leek Tartlets
Served with a horseradish dip

£11.95

Aubergine & Tomato Stacks
Topped with a mornay sauce

£11.95

     All main meals are served with seasonal  
vegetables and fresh potatoes


