
 

 

 

 

3 Course Set Menu priced at £49.00 per person 
 

Starters  
 

Chorizo Salami, Parma Ham, Olives, Gherkins, Red Onion Chutney & a Focaccia 
Rosemary Bread 

 

Baked Camembert with Garlic & Rosemary. Served with toasted Ciabatta & Red Onion 
Chutney 

 

Smoked Salmon with Cream Cheese, Chives & Prawns. Served with an Orange & Rocket 
Salad with Sourdough 

 

Mains 
 

Braised Featherblade of Beef on a Crouton with Pate. Served with a Madra Sauce. 
 

Chicken Breast rolled in Pancetta. Served with Vine Tomatoes & Asparagus, 
complemented with a Creamy Wild Mushroom Sauce. 

 

Baked Fillet of Pollock. Served with a Roasted Red Pepper White Wine Fish Sauce 
 

Wild Mushroom and Spinach Risotto with Asparagus & Parmesan Shavings 

 

All served with seasonal vegetables and a selection of potatoes.  
 

Desserts 
 

Strawberry & Passionfruit Meringue Nest 
 

Belgian Chocolate Brownie drizzled with Chocolate Ganache Sauce & Vanilla Bean Ice 
Cream 

 

Warm Waffle with a Rum & Raisin Ice Cream, drizzled with a Salted Caramel Sauce 

 


