
 

 

 

Cream Of Tomato & Sweet Potato Soup. 

 

Chef’s Pheasant & Apricot Terrine, Served with Homemade Piccalli and 

Warm Wholemeal Bread. 

 

Smoked Haddock & Spring Onion Fishcake with a Lime & Creme Fraiche 

Dressing. 

 

Crisp Vegetable Spring Rolls on a Herb Leaf Salad with Sweet Chilli & 

Ginger Dipping Sauce. 

 

 

 

Pan Seared Seabass Fillets on a Warm Potato & Rosemary Veloute with 

Toasted Pine Nuts & Cherry Tomato Garnish. 

 

Open Lasagne of Wild Mushrooms, Spinach & Asparagus, Glazed with a 

Parmesan Sabayon. 

 

Pan Seared Corn Fed Chicken Breast on a Pesto Mash with Roasted 

Vegetables & a Red Pepper Dressing. 

 

Roast Sirloin of Beef with Yorkshire Pudding & Roast Potatoes. 

 

Duo of Pan Roast Pork Loin & Braised Belly, Cider Jus & Bramley Apple 

Puree. 

 

 

 

Hot Chocolate Fudge Cake Accompanied by a Whipped Toffee Cream. 

 

Rhubarb Brulee with Cardamom Scented Shortbread. 

 

Fresh Strawberry & Vanilla Cheese Cake. 

 

Trio of Ice Creams. 

£23.95 Per Person 



 

 

 


