
If you have any food allergies please do talk to a member of staff before ordering, 
although not containing nuts or flour some dishes may have traces.  

 

 

Lunch Table d’Hôte 

 

Starters 

Red Mullet 

Saffron Mayonnaise, Tomato Caper Dressing 

Ballotine Of Chicken 

Basil Foam, Pistachio Nuts 

 

Vichyssoise 

Served Hot Or Cold 

 

Main Courses 

Braised Belly Of Pork 

Mushroom Pain Perdu,  

Cumin Potatoes 

 

Plaice And Scallop  

Haricot Blanc And Vegetable Stew 

 

Salt Marsh Lamb Chump 

Aromatic Couscous, Spiced Tomato 

Sweets 

Baked Yoghurt 

Apricot Plum Puree 

Lemon Tart 

Crème Fraîche Sorbet 

Selection of British and 

Continental Cheese – Supplement £3.00 

 

3 Courses £ 22.00 

2 Courses £ 15.00 


