
 
 
 
 

Birthday Menu 
 
 

~ Homemade Soup of the Day (Vegetable) 
~ A Trio of Seasonal Melon with Strawberry Coulis   

~ Rich Chicken Liver Pate,  
Red Onion Marmalade & Melba Toast  

~ Creamy Garlic Mushrooms served in a Herb Bread Basket
 
 

~ 8oz Sirloin Steak, Grilled Tomatoes, 
Field Mushroom & Caramelized Onions  

 
~ Braised Shank of Lamb, Cabbage Mash,   

 Red Wine & Mint Gravy 
 

~ Pan Fried Breast of Chicken with Leek & Bacon Mash  
& Sage & Button Onion Gravy 

 
~ Herb Crusted Fillet of Salmon  
with a Cucumber & Dill Sauce 

 
~ Vegetarian Option 

 
 

~ Raspberry Crème Brulee 
~ Strawberry & Kiwi Pavlova 

with Chantilly Cream 
~ Chocolate & Orange Cheesecake 

~ Bramley Apple & Blackberry Crumble with Custard 
~ Cheese & Biscuits 

 
 
 

Main Course £12.00 
2 Course  £16.00 / 3 Course  £20.00 

 
Tea or Coffee with Mint & Homemade Fudge £1.75 

 


