
RESTAURANT



Starters
T O M A T O  &  R E D  O N I O N  
W I T H  B U F F A L O  M O Z Z A R E L L A  
& chilli dressing

W I L D  M U S H R O O M  &  P A N C E T T A  S A L A D  
with toasted ciabatta

P A N  R O A S T E D  W O O D  P I G E O N  &  B A C O N
with black pudding & orange salad

T O M A T O  &  G O A T S ’  C H E E S E  T E R R I N E  
with basil vinaigrette

S E A R E D  S C A L L O P S  
with shallots and saffron vinaigrette

W A R M  M A C K E R E L  F I L L E T S  
with gooseberry chutney

C H A R  -  G R I L L E D  A S P A R A G U S  
with warm poached egg,  parmesan shavings & butter sauce

P A N  F R I E D  T I G E R  P R AW N S  
with a Thai green curry

S E A S O N A L  M E L O N  W I T H  P A R M A  H A M
With  roquette,  olive oil and cracked black pepper

Mains
P A N  R O A S T E D  F I L L E T  O F  B E E F  
With watercress puree and a root vegetable port wine jus

P A N  F R I E D  C O R N  F E D  C H I C K E N  B R E A S T  
with a herb farce, & tomato & chorizo sauce

R O A S T  L O I N  O F  L A M B  
with candied baby vegetables & potato cake

C O D  L O I N  W R A P P E D  I N  P A R M A  H A M
with a fresh herb & bean broth

S E A R E D  T U N A  S T E A K  N I C O I S E  S T Y L E

S L O W  R O A S T E D  P R E S S E D  B E L L Y  O F  P O R K  
with apple sauce & roasted vegetables

P A N  F R I E D  D U C K  B R E A S T  G L A Z E D  
with cinnamon, orange, & roast satsuma

R O A S T  B E E F  T O M A T O  
with pan fried halloumi

G O A T S  C H E E S E  A N D  P E A  R I S O T T O  
with smoked tomato with parmesan wafers

Grills
C H I C K E N  B R E A S T

M I X E D  G R I L L
£5.00 supplement

R I B E Y E  S T E A K

F I L L E T  S T E A K
£3.00 supplement

T U N A

S I R L O I N  S T E A K
£5.00 supplement

Pasta
S M O K E D  H A D D O C K  &  C R AY F I S H  L I N G U I N E
in a cream sauce with fresh parsley

C L A S S I C  S P A G H E T T I  B O L O G N A I S E

R O A S T E D  S Q U A S H  T H Y M E  &  G A R L I C  PA S TA

Sauces
R E D  W I N E  J U S

P E P P E R C O R N  S A U C E

W I L D  M U S H R O O M  S A U C E

C L A S S I C  H E R B  B U T T E R  

Sides
M I X E D  S E A S O N A L  V E G E T A B L E S

S P R I N G  G R E E N S ,  L E E K S ,  P E A S
&  B A B Y  O N I O N S  

R O A S T  M E D I T E R R A N E A N  
V E G E T A B L E  P L A T T E R
(To share)

W A T E R C R E S S  G R A P E  &  P E A R  S A L A D
With a walnut & blue cheese dressing

C A R R O T S  &  S W E D E  M A S H

G A R L I C  B U N  

All mains are accompanied with one side 
Additional side orders are £3.50

Sweets
S O M E R S  S H O R T B R E A D
with chantilly cream & fresh berries

H O N E Y  &  L E M O N  P A N N A  C O T T A
with sautéed fruits

C H E E S E B O A R D

C H O C O L A T E  T A R T
with crème fraiche & glazed orange

C H A M P A G N E  J E L L Y  &  I C E  C R E A M

A S S O R T E D  I C E  C R E A M  

2  C O U R S E S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £ 2 2 . 5 0

3  C O U R S E S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £ 2 7 . 5 0


