
 
To Start  

Homemade Soup of the day {V}{G}{L}  

served with a warm bread roll and butter 

Smooth Pate 
with crisp Melba toast and salad 

 

 

Melody of Mushrooms {V}{G*} 

Sautéed with thyme and garlic and finished with cream 

Smoked Salmon Rose{G}{L} 

With cracked black pepper and lemon wedge 

Crisp lettuce with warm Goats cheese {V}{G*} 

Drizzled with honey 

Slices of fresh Melon {V}{G}{L}  

With seasonal berries 

 
 

To follow  

Pan-fried Chicken Breast served in creamy mushroom sauce {G} 

Baked Salmon {G}{L}{V} Served with a cucumber, onion, tomato, lime, coriander  

chilli (optional) salsa (salsa served warmed or chilled) 

Braised  Lamb Shank with a mint glaze  

Grilled Halloumi Served on a bed of sauté peppers drizzled with homemade 

tomato and basil sauce {V}{G*} 

Loin of Pork cooked in Apple Cider  {G}{L} Drizzled with home grown 

blackcurrant sauce 

Slow cooked Rib of Beef In red ale sauce 

 

All served with vegetables of the day 
 

To Finish 

Homemade Apple Crumble {V}{L} Topped with vanilla ice-cream 

Homemade light fluffy  Pancakes {V}{G*} on request Drizzled with home-grown 

cherries in kirsch or homemade blueberry sauce and finished with vanilla ice 

cream 

Homemade Sticky Toffee Pudding {V} Topped with Vanilla ice-cream and 

toffee sauce 

Homemade Lemon or Orange Meringue Tart {V}{G} 
 

Light Pavlova {V} 
Light meringue filled with cream, raspberries, coulis and topped with raspberries 

soaked in liqueur  

Cheese Board {V}{G*} Selection of 5 cheese, pickle, grapes, and biscuits  

 
Tea, coffee and mints 

 

Please note all meals are freshly made to order so there 

 will be 15 minute wait before serving  

 

 

All inclusive of VAT at 20% 


