
Home-made soup of the day  ……………………………………………………..…………£4.95

Seared scallops with pea puree and raspberry vinaigrette………………………………… ..£5.95  

Buffalo mozzarella, beef tomato, rocket, red chard and parmesan salad……………………£5.50 

Crayfish and crab cocktail, marie rose ……………………………………………………£5.95 

Pressed ham hock terrine, pineapple salsa and melba toast………………………………..£4.95 

Confit of duck, soy, ginger, chilli and garlic sesame oil..………………………………......£5.95  

Carpacio of beef, fennel slaw and mustard dressing………………………………………..£5.50 

Roast fillet of lamb, pancetta and spinach, thyme and orange jus, dauphinoise potato  
and wilted greens…………………….……………………………………………………...£18.95 

Baked seabass and tiger prawns, tomato, basil and rocket salad, parisienne potatoes……..£16.50                    

Chicken supreme with cepes, dark rum and honey, a tomato and pine nut 
verde and warm potato salad…………………………………………………………….…..£12.95 

8oz rump or sirloin, pepper sauce or sun blushed tomato and goats cheese, with 
hand cut chips……………………………… …………………………………………….....£16.95 

Haunch of venison, herb black pepper crust, butternut squash, celeriac 
and beet risotto………………………………………………………………………..…..…£17.95

Baked cutlet of pork, apple and meaux mustard mash, parsnip and carrot puree, 
calvados jus……………………………………………………………………..…….…..…£15.50 

Supreme of duck, with caper mash and orange sauce………………………………..…….£15.95 

Sweet pepper, filled with roast vegetables, chilli flakes and goats cheese…..………….....£10.50 

Stem ginger and whisky cheesecake……………………………………………………….£4.25

Chocolate fondant and vanilla pod ice cream……………………………………………..£4.95

Blackcherry and almond delice…………………………………………………………….£4.25

Duo of iced parfait…………………………………………………………………………..£4.25

Cheese selection and biscuits, with home-made chutney……………………..………….£6.50

Selection of coffee with our compliments 


