
 

 

Starters 

Freshly prepared Soup of the Day 
served with homemade bread 

~ 
Chargrilled  Asparagus 

poached egg & hollandaise 
~ 

Scallops 
pea puree & black pudding 

~ 
Cherry Tomato & Baby Mozzarella Salad 

pesto & rocket 
 

Mains 
 

Loin of Lamb 
herb & mustard crust, dauphinoise potatoes, shallots & French beans, thyme jus 

~ 
Grilled Cod 

saute potatoes, buttered kale, tomato & caper salsa 
~ 

Chicken Red Pepper Mousse 
grilled peppers & chorizo, aubergine caviar  

~ 
Goats Cheese & Courgette Wellington  

green vegetable & parsley potatoes 
 
 

Desserts 
 

Strawberries & Pavlova Ice Cream 
strawberry syrup  

~ 
Passion Fruit Crème Brule 

kiwi compote 
~ 

Selection of Homemade Ice Creams 
 
 

 
 

 

 

 2 Courses for £19.50 per person 
 

3 Courses for £23.50 per person  
 

        
 


