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MENU OF THE WEEK !

~ Homemade Soup of the Day served with Fresh Bread roll & butter (v) £4.50

~ Seasonal Melon with strawberries and a Pimms syrup (v) £4.50

~ Rich Duck Liver & Brandy Paté, redcurrant sauce and melba toast £4.95

~ Salmon Tartare a pattie of graviax and créme fraiche, £4.95

~ Sea Trout Mousse deliciously creamy mousse served with pitta bread £4.50
~ Mushroom Romaine £5.50

button mushrooms, bacon & garlic sautéed in butter, finished with cream and topped with
cheddar cheese served with freshly baked French bread to mop up the irresistible sauce

~ Asparagus wrapped in Parma Ham, topped with a poached egg and served with a
creamy hollandaise sauce £5.50

* % * * * %

~ 100z Rump £13.95
~ 8 oz Sirloin £14.95
~ 140z T-Bone £18.50
~ 80z Fillet £21.95

served with traditional garnish, creamy peppercorn sauce
and hand cut chips

~ Pork Tenderloin wrapped in Parma Ham £13.95
served on a bed of creamed cabbage with fondant potato and a Drambuie sauce
~ Baked Pork, Prune & Apple Meatballs £12.95

rich savoury dish with a sticky finish served with creamed potato and buttered green beans
~ Breast of Chicken filled with Brie and wrapped in Smoked Bacon

served with a light wholegrain mustard sauce £12.95
~ Barbary Duck Breast roasted breast of duck, £14.95
served on a bed of creamed potatoes, buttered spinach and a plum sauce
~ Fillet of Salmon with a champagne & chive sauce £12.95
~ Goats Cheese & Vegetable Tarte Tatin (v) £11.95

* % k * % %

Cherry Vodka Créme Brulée
syrupy layer of vodka-steeped cherries below a rich creamy custard

Classic Crepes Suzette
thin pancakes in an orange and grand marnier sauce with vanilla ice cream

~ Rhubarb and Apple Charlotte

a baked pudding of fresh fruits served with ice cream or custard i
~ Vanilla Cheesecake with a rich plum compote .
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~ Silky Chocolate Panna Cotta with hazlenuts and rum soaked raisins 5

Selection of Cheese & Biscuits £5.95

* % % * % %

Coffee with Mint & Fudge £1.75



