Starters

Baked Scallops
in a Bacon, Leek & White Wine Cream with Parmesan and Herb Crust
£5.95

Potted West Coast Crab
with Lemon Mixed Salad
£5.25

Duo of Melon (V)
with Summer Berries and Blackcurrant Sorbet
£4.95

French Onion Soup (V)
topped with Gruyere Cheese Crouton
£4.95

Trio of Salmon
Smoked, Home Cured and Poached Salmon with Horseradish Mayonnaise and Fresh Lemon
£5.95

Black Pudding, Bacon and Apple Salad
with Honey Vinaigrette
£5.75

Caesar Salad
Cos Lettuce, Garlic Crouton, Parmesan Shavings and Anchovies with Caesar Dressing
£5.25




Main Courses

Roasted Cinnamon Pork Loin
with Basil Apple Mash and Caramel Glazed Baby Vegetables
£14.95

Medallions of Beef Fillet
Rosemary flavoured Fondant Potatoes and Summer Greens with Red Wine Pan Jus
£16.25

Seared Sea Bream
Clapshot Potatoes, Mangetout and Fine Ratatouille
£13.75

Mediterranean Fish Stew
Fish, Mussels and Crayfish in Arabiatta Sauce with Saffron Potatoes
£13.95

Wild Mushroom and Asparagus Penne (V)
Garlic & White Wine Cream with Pesto Oil and Parmesan Shavings
£11.25

Canon of Lamb in Vine Leaves
With Black Olive and Feta Cheese Farce, Moroccan Cous Cous and Garlic Butter Sauce
£14.25

Glazed Chilli Duck Breast
with Crisp Sesame Noodles and Vegetable Ribbons
£14.95

Poached Chicken and Chorizo Roulade
with Rosemary Potatoes and Toasted Almond Cream Sauce
£12.75




Desserts

Trio of Decadence:
Chocolate and Cointreau Mousse
Warm Chocolate Brownie
Orange Pot with Shortbread and Vanilla Cream
£6.50

White Chocolate and Strawberry Panacotta
with Strawberry Coulis and Fresh Cream
£4.95

Glazed Fresh Red Apple Tartlet
with Passion Fruit Coulis & Clotted Cream
£4.75

Saffron Cheesecake Flan
with Fresh Raspberry Compote & Lime Cream
£5.25

Summer Berry Smoothie
with Fresh Fruit Platter and Mango Coulis
£5.25

Dairy Ices in a Tuille Basket
with Seasonal Fruits and Chantilly Cream
£4.55

Cheese Board
Drumloch and Stilton with Biscuits, Celery, Grapes and Chutney
£5.95







