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Three Course Meal – Menu A 

£26.95 per person 

Please select one option from each course  

 

Starters 

Chicken Liver Parfait 

Served with dressed leaves, red onion marmalade, and toasted bread 

 

Breaded Brie 

Served with dressed leaves and cranberry & orange compote 

 

Home Cured Salmon  

Served with baby leaf salad, crème fraiche and honey & chilli dressing 

 

Grilled Goats Cheese 

Served with an orange, walnut & herb salad, pesto and toasted croutons 

 

Tomato, Mozzarella and Basil Salad 

Served with a pesto dressing  

 

Thai Spiced Fishcakes  

Served with a cucumber & spring onion salad and sweet chilli sauce 

 

 

Main Courses 

 

Slow Roasted Pork Belly 

Served with creamed potato, buttered cabbage, glazed carrots, apple sauce, and cider jus 

 

Grilled Salmon 

Served with pearl barley, peas, green beans, pea shoots, and salsa verde 

 

Grilled Breast of Chicken 

Served with sautéed new potatoes, chilli & garlic green beans, woodland mushrooms, and a shallot 

& smoked bacon sauce 

 

Roast Bradmoor Beef 

Served with Roast potatoes, steamed vegetables, Yorkshire pudding, and a red wine jus 
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Honey Glazed Ham 

Served with crushed new potatoes, steamed broccoli, glazed carrots, and a madeira sauce 

 

Baked Chicken Supreme 

Served with roasted Mediterranean vegetables, sautéed potatoes, and salsa verde 

 

 

 

Desserts 

 

Sticky Toffee Pudding 

Served with vanilla ice-cream and toffee sauce 

 

Raspberry & White Chocolate Cheesecake 

Served with berry compote and raspberry coulis 

 

Chocolate & orange Mousse 

Served with shortbread biscuit and orange cream 

 

Warm Chocolate Brownie 

Served with vanilla ice-cream, fresh berries, raspberry coulis, and chocolate sauce 

 

Vanilla Meringue 

Served with fresh fruits, elderflower cream, mango coulis, and raspberry sauce 

 

Lemon Posset 

Served with shortbread biscuit and berry compote 

 

 

 

 

 

 

Please inform us if you have a specific dietary requirement 

Alternative vegetarian options are available on request 

All prices quoted include VAT. 

Please note: all menu prices quoted are estimations only and may be subject to change, due to 

social and economic impacts out of our control. Should we need to do so, these prices will be 

amended and you will be notified. 


