
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.  

 

 
Table d’ Hote 

Starters 

Confit Salmon 

Green Onion, Potato Salad, 

Horseradish Foam, Brown Shrimps 
 

Ballotine of Ham Hock and Black Pudding 

Golden Raisin Chutney 
 

Leek and Potato Soup 

Poached Hen Egg 

Main Courses 

Loin of Pork 

Caramelised Fennel, Potato Macaire, 

Cider Glazed Shallot 
 

Best End of Lamb 

Pain Perdu, Smoked Aubergine Caviar,  

Split Lamb Sauce  
 

Cod 

Butternut Baton, Chorizo,  

Pickled Ruby Endive 
 

Sweets 
 

Roasted Pear 

Peanut Parfait, Caramel Sauce 
 

Warm Apple Tart Fine 

Vanilla Ice Cream 
 

Selection of British and 

Continental Cheese –Supplement £3.00 
    

3 Courses £ 39.00 

2 Courses £ 31.00 


