
 
 
 

 

 

‘Champagne* Fridays & Saturdays’ Menu  
*g la ss o f  b ub b ly  ser ve d @ t he ta b le 

3 Courses  £22.95  
 
 

~ Homemade Soup of the Day  served w i th f resh b read ro l l  & butter  (v )  

~ Seasonal  Melon  with st rawberr ies  and a Pimms syrup  (v )  

~ Rich Chicken Liver & Brandy Paté ,  redcurrant  sauce and melba toast  

~ Asparagus wrapped in Parma Ham,   

topped w ith  a poached egg, served w ith  a c reamy hol landaise sauce  
 

~ King Prawn & Crayfish Cocktai l  served w ith  a lemon & d i l l  mayonnaise  
 

~ Mushroom Romaine  

but ton  mushrooms,  bacon & gar l ic sautéed in  butter ,  f in ished w i th c ream and topped w i th 
cheddar  cheese served w ith  f reshly baked French bread to  mop up the i r res is t ib le sauce  

 

* * * * * *  
 

~ Pork Tenderloin wrapped in Parma Ham 
 served on a bed of  c reamed cabbag e w i th  f ondant potato  and a Drambuie sauce 

  

~ Chicken Tournedos  
Chicken Fi l le t  ‘Steak’  served wi th mushrooms, sage and lemon sauce  

~ Layered Steak and Onion Pudding  
 c lass ic combinat ion in  a steamed pudding served w ith  sautéed button mushroom gravy  

 

~ Barbary Duck Breast  roas ted breast o f  duck,   

served on a bed of  c reamed potatoes , but tered sp inach and a p lum sauce  
 

~ Pan Fried Fi l let  of Sea Bass with Seared Oranges and Spring Onions  

refreshing,  sweet & savoury flavour accompanied wi th a sof t,  creamy mash ed  potato   

~ Fi l let  of  Salmon  w i th a champagne & ch ive sauce  

~ Goats Cheese & Vegetable Tarte Tatin  (v )  

 

* * * * * *  
 

~ Cherry Vodka Crême Brulée 

syrupy layer of  vodka-steeped cherries below a r ich creamy custard  

~ Sticky Toffee Pudding 

wi th a tof fee sauce , served wi th ice cream  

Classic Crepes Suzette 
th in  pancakes in  an orange and grand marn ier  sauce w ith  vani l la  ice c ream  

~ Vanil la Cheesecake with a r ich p lum compote  

~ Silky Chocolate  Panna Cotta  w i th hazlenuts  and rum soaked ra is ins   

 

* * * * * *  

Cof fee w ith  Mint  & Fudge £1.75 

 
 

 
 


