
Lunch Menu 
 

2 Courses £25.50       3 Courses £30.00 
 

Soup of the Day 
 

 

Pan Fried Chicken Livers and Bacon 
On rustic salad with a raspberry and balsamic vinaigrette 

 
 

Crab Claw Meat Tian Bound in a Light Curried Mayonnaise 
Grapes, mixed leaves, sliced cucumber 

 

Lamb Kofta     
  On cucumber noodles and mint dressing  

 

Mini Cottage Pie 
Savoury mince beef and cheddar cheese mash 

 

 ooOoo 

 

Supreme of Salmon in Lattice of Puff Pastry 
Shredded mange tout, duchesse potatoes, carrot ribbon, light dijon mustard sauce 

 

Grilled Skate Wing 
Broccoli, asparagus, courgette linguini, diced potatoes, sundried tomato and lemon oil 

 

Pan Fried Turkey Escalope 
Onion mash, courgette provençale, fine beans, port wine jus 

 

Pork Steak 
Cooked in a cider, leek and mushroom sauce, mash potato, glazed carrots 

 
 

Leek and Mushroom Tartlet 
Glazed with cheddar cheese, watercress cream 
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Crème Brulee  
 

Lemon Posset 
Viennese biscuit, fresh strawberry 

 

Chocolate Profiteroles 
Chantilly cream, dark chocolate sauce 

 

Hot Cross Bun Bread and Butter Pudding 
With custard 

 

Selection of Homemade Ice creams 
3 scoops of your choice 

 

Cheese Platter 
Chutney, grapes and cheese biscuits 

 
Any allergen information please ask a member of the team 


