
 

 

        

        

        

 

 

        

 

VVVVVVVVaaaaaaaalllllllleeeeeeeennnnnnnnttttttttiiiiiiiinnnnnnnneeeeeeee’’’’’’’’ssssssss        MMMMMMMMeeeeeeeennnnnnnnuuuuuuuu        
    

    

TTTTTTTThhhhhhhheeeeeeee        BBBBBBBBeeeeeeeeggggggggiiiiiiiinnnnnnnnnnnnnnnniiiiiiiinnnnnnnngggggggg        

    
Roasted Tomato Soup    - with basil crème fraiche    

    
Crayfish Risotto    - with a tomato salad and lemon mint dressing    

    
Chicken Liver & Truffle Parfait    - toasted ciabatta and caramelised balsamic onion chutney    

 
Red Pepper & Onion Tatin    – with roquette and chive salad 

    

    

TTTTTTTThhhhhhhheeeeeeee        MMMMMMMMiiiiiiiiddddddddddddddddlllllllleeeeeeee        

    

Crab Crusted Salmon Fillet – with baby leeks, mussels and saffron potatoes 

Pan Fried Chicken Breast – stuffed with brie and spinach, linguine carbonara 

Seared Tofu – in a garlic marinade, braised red cabbage and beetroot, parmentier potatoes 

Prime Fillet Steak – served with grilled tomato, sautéed mushrooms, onions and chips - £5 supplement* 

    
    

TTTTTTTThhhhhhhheeeeeeee        EEEEEEEEnnnnnnnndddddddd        

    
Trio Trio Trio Trio of Dessertsof Dessertsof Dessertsof Desserts        

Strawberries & Clotted Cream Cheesecake 

Hot Chocolate Pudding 

Poached Pear with Glazed Sabayon 

 

or 

    

Cheese Cheese Cheese Cheese Board SelBoard SelBoard SelBoard Selectionectionectionection    - £2 supplement*    

 

Coffee & Petits FoursCoffee & Petits FoursCoffee & Petits FoursCoffee & Petits Fours 

    
££££24.95 per guest24.95 per guest24.95 per guest24.95 per guest    

    
We endeavour to make all our meals with fresh produce 

and where possible we use local suppliers, organic and Fair Trade ingredients 

 

 


