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Three Course Meal – Menu B 

£29.95 per person 

Please select one option from each course  

 

Starters 

Duck Liver & Orange Parfait 

Served with dressed leaves, toasted brioche, and plum chutney 

 

Duo of Salmon and Prawn Tian 

Served with basil dressing, sweet chilli sauce, and thousand island dressing 

 

Whipped Goats Cheese 

Served with roasted tomato salad, endive, and walnut dressing 

 

Wild Mushroom Risotto Balls 

Served with Roquette, parmesan, and a balsamic reduction  

 

Course Pork & Chicken Liver Terrine 

Served with cornichons, toasted sour dough, and celeriac remoulade 

 

Crispy Duck Salad 

Served with spring onions, cucumber, beansprouts, toasted cashews, and sweet chilli sauce 

 

 

Main Courses 

 

Grilled Breast of Chicken 

Served with crushed new potatoes, grilled lettuce, girolles, peas, bacon, shallots, and chicken jus 

 

Slow Braised Short Rib of Beef 

Served with horseradish mashed potatoes, glazed carrots, and bourguignon sauce 

 

Roast Rump of Lamb 

Served with dauphinoise potatoes, Irish cabbage, and a port & redcurrant jus 

 

Goats Cheese Stuffed Chicken Supreme 

Served with warm potato, lentil, pancetta and woodland mushroom salad and salsa verde 
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Roast Fillet of Seabass 

Served with roasted peeper, potato, chorizo and artichoke salad with watercress and salsa verde 

 

Confit Duck Leg 

Braised lentils, spinach, shallots, grilled lettuce, crispy pancetta, hazelnuts, and red wine jus  

 

 

 

Desserts 

 

Chargrilled Pineapple 

Served with meringue, mascarpone cream, chilli & mint salsa, and rum syrup 

 

Glazed Lemon Tart 

Served with raspberry sorbet, thick cream, and raspberry coulis 

 

Raspberry Cranachan Cheesecake 

Served with fresh raspberries and a raspberry coulis 

 

Apple Crumble Tart 

Served with vanilla ice-cream and a butterscotch sauce 

 

Chocolate Truffle Torte 

Served with crème fraiche, fresh berries, and a chocolate sauce 

 

Fresh Fruit Tartlets 

Served with pistachio ice-cream and berry coulis 

 

 

 

 

 

 

 

 

 

 

Please inform us if you have a specific dietary requirement 

Alternative vegetarian options are available on request 

All prices are correct at the time of going to print. All prices quotes include VAT. 


