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	STARTERS

	· Baked Black Pudding
With crispy pancetta topped with a poached egg and edged with a depommery cream
	£5.50

	· Homemade Chicken Liver Parfait
With crostini and a red onion and balsamic marmalade
	£4.50

	· [image: image1.jpg]Duck Confit
Sat on sweet and sour vegetables finished with a honey and soya reduction
	£5.50

	· [image: image2.png]Oaked Smoked Salmon
With pickled cucumber finished with a beetroot olive oil
	£6.95

	· Cream of White Onion Soup
Topped with parmesan and sage croute
	£3.50

	· Mussels
Cooked in their shells coated in a white wine cream reduction topped with soft garden herbs
	£6.00

	MAIN COURSE
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Panseared Loin of Cod
Sat on roasted zucchini draped with a Dijon and chervil cream reduction
	£11.95

	· Ribeye of Beef
Simply served with hand cut chips roasted vine tomato and finished with a cracked black pepper sauce
	     £14.95 

	· Flash Fried Tuna Steak
Served on nicoise vegetables encircled with pesto and balsamic
	£11.95

	· Slowly Braised Shank of Lamb
Sat on creamed potatoes with roasted root vegetables draped with a redcurrant and thyme jus
	£10.95

	· Panfried Cornfed Chicken Supreme
With colcannon served with a classical Diane sauce
	£9.95

	· Butternut Squash Ravioli 
With a sage butter served with dressed rocket and finished with parmesan
	£8.95


	SIDE ORDERS 
	
	

	· Chunky Chips
	
	
	· Glazed New Potatoes
	

	· Sautéed Mushrooms 
	
	
	· Garlic Ciabatta
	

	· Array of Vegetables
	
	
	· Lyonnaise Potatoes
	All At

	· Pan Fried Greens
	
	
	 
	£2.50

	· Selection of Roasted Vegetables
	
	
	
	

	DESSERTS
	
	HOT BEVERAGES

	· White Chocolate and Baileys Mousse
With an espresso cream
	£5.00
	
	· Espresso
	£2.50

	· Bread and Butter Pudding
With a sweet berry compote and vanilla crème anglaise
	£4.00
	
	· Cappuccino
	£2.75

	· Classical Crème Brulee
With homemade shortbread and raspberries
	£400
	
	· Café Latte
	£2.75

	· Apple and Sultana Crumble
Served with clotted cream
	£4.00
	
	· Hot Chocolate
	£2.50

	· Collection of Regional Cheeses

Served with chutney and savoury biscuits
	£6.50
	
	· Tea / Infusions
	£2.75

	· Caramelised Brandysnap Tulip
Filled with strawberries and chantilly cream
	£4.00


	
	
	



	SPECIALS MENU

Please ask your server for our daily specials menu

3 courses £14.95

2 courses £11.95


	
	Guests on the Dine and Stay Package can choose up to 3 courses from our specials menu or from the A la Carte Menu up to the value of £14.95



For guests who have food allergies or special dietary requirements if you would like any information on the ingredients used in our dishes please ask your server who will be happy to help you

Healthy Options



Today’s Specials


Thursday 26th March 





Cream of leek and potato


Topped with peppered Croutons





Dovetail of honeydew melon


Served with soft fruit and sorbet





Chicken liver pate


Sat on mixed leaves finished with bread and chutney





ﮠﮠﮠﮠﮠﮠ





Pan fried chicken supreme


Sat on roast potatoes and finished with a Diane sauce





Lightly Grilled Fillet of Salmon 


Accompanied by new potatoes and edged with a herb butter





Pappardella Pasta


Bound in tomato and pesto sauce and topped with crusty bread





All main courses are served with chef’s choice of seasonal vegetables
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Chocolate fudge cake


Served warm with cream


	


Sticky toffee pudding 


Topped with ice cream


	


Strawberry cheesecake


Finished with fruit coulis


	














