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Menu of the House

Cucumber, Melon and Goats cheese salad
topped with a mustard vinaigrette
*x % %

Salmon, Prawn and Dill Rilletes
served with toasted brioche

*x % %

Poached Chicken Stuffed with Mushrooms served with
bacon and Maderia cream sauce

* % %

Banana Panna Cotta
with a Rum and raisin Syrup

* X%

Freshly Brewed Coffee and Chocolates

£27.95 per person

Roasted Red Pepper and Tomato Soup
with a Basil pesto drizzle
*% %
Leek and Bacon tart

with grain mustard accompanied by dressed endive
* % %

Slow cooked Leg of Duck terrine with home made plum

chutney and Melba Toast

LR

Roasted Sirloin of Beef with a Home made Yorkshire

Pudding served with a Red wine and onion Gravy
*% %

Rainbow trout with almonds served

with a citrus and almond sauce
% %

Butternut Squash, Feta and Black Olive Filo tart

served with a beetroot and pine nut salad
xkk

Sticky Toffee Pudding
served with Butterscotch sauce

Freshly Brewed Coffee and Chocolates
£29.95 per person

Whilst every effort will be made to supply the items listed should they for some reason be unavailable,
a similar item will be substituted without prior notice
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