
 

 

 

 

STARTERS 
 

   Warm Spiced Chicken Salad                                                                              £5.50 

                           Mixed leaf salad with mango, tomato, peppers, croutons, 
                           cucumber and mint raita  

 
Avocado Cheesecake                                                                             £5.75 
Avocado mousse, peppers, onion, chive, mascarpone cheese, 

                           roasted hazelnut crumb, sweet chilli sauce 

 
Fillet of Plaice in a Saffron Batter                                                          £5.95 
Point neuf potatoes, pea puree, tomato sauce  
 

Glazed Goats Cheese Crottin                                                                  £6.25 
Poached pear in red wine, prosciutto ham, mixed leaves 
                              
Seafood Gratin                                                                                       £6.95 
Salmon, prawns, crab, sole cooked in a light mustard and  
chervil sauce, gratinated with a parmesan crust 

 
Prawn, Crab Claw Meat and Smoked Salmon                                          £8.50 
Prawn and crab bound with a lemon and chive mayonnaise, quail egg,  
baby spinach salad with a tomato and shallot dressing  
  

Pan Seared King Scallops                                                                       £8.95 
On slow cooked belly pork, flash fried peppers and spring onion,  
sweet chilli and lime sauce 
 
 

MAIN COURSE 
Guilt Head  Bream Fillet                                                                      £16.95 

                                  Shredded mange tout, crushed new potatoes with onions, 
                           pan fried sliced tomato, white wine, parsley and tomato cream 

 
 Baked Halibut Steak                                                                             £17.50   
 Lime leaf and herb crust, french beans, sliced new potatoes, sun blushed tomato, 
 black olives, watercress sauce  

 
Pork Tenderloin with Honey and Mustard Wrapped in Bacon                £16.50 
Leek and mushroom fricassee, chateau potatoes, confit carrot, cabbage cake,  
mushroom cream sauce 
 

Duck Breast                                                                                          £17.50 
With Slow Roasted Leg and rhubarb en croute, sweet potato mash,  
french beans, spiced wine sauce 
 

Stuffed Noisette and Cutlet of Lamb                                                     £18.50 
Noisette stuffed with pine nut and spinach farce, dalphinoise potatoes, 
pan seared spinach, glazed carrots, rosemary and redcurrant jus 
 

Fillet of Beef                                                                                        £23.50 
Carrot and potato rosti, carrots and caramelised shallots, mushroom duxelle, 
asparagus, port wine jus 
 

                          Vegetable Tartlet Glazed with Camembert                                               £15.95 
                          Mushrooms, broccoli and asparagus cooked in a cheese and leek reduction 
                          glazed with camembert  

 

If required additional vegetables and new potatoes are available with our compliments 

 


