
 
 

PLEASE NOTE THIS IS A SAMPLE MENU ONLY  

OUR MENUS CHANGE REGULARLY THROUGHOUT THE YEAR 

 

3 Courses £35.00 per person 

2 Courses £27.00 per person 

 
Pressed haddock, capers and chillies, sweet potato purée, salted croutes 

 

Confit duck, chorizo sausage and scallion roulade,  

pickled white radish and watercress leaves 

 

Cream of butternut squash and tarragon soup 

 

 
 

Slow cooked pork belly glazed with black treacle, clove infused sauce 

 

 Roasted vegetable, baby spinach and goat’s cheese risotto 

 

Grilled fillet of seabass, gremolata, bok choi, lime leaf essence 

 

Breast of corn fed chicken, wild mushrooms, Madeira reduction 

 

Grilled Sirloin steak, shallot and green peppercorn sauce 

(£5 supplement) 

 
 

 

Milk chocolate delice, hazelnut and honey ice cream 

  

Iced passion fruit parfait, peppered pineapple  

 

A selection of British cheese, biscuits, apple and sultana chutney 
 

 
 

La cafetière coffee served with home made petits fours  

£4.50 per person 
 

Before ordering, please speak to one of our staff if you have a food allergy or intolerance  
 

  

       
      


