
 
 

A La Carte Menu 
 

 

Starters 
 

Crispy Skinned Salmon 
With cherry tomato and basil risotto, shaved parmesan, pea shoots & pesto 

£7.95 

 

Chicken & Leek Terrine 

With red onion chutney, toasted soda bread and baby leaf salad 
£7.50 

 

Duck Spring Roll 

With chilli, spring onion, ginger and carrot salad and sweet chilli sauce 

£7.95 
 

Seasonal Soup of the Day 

With home-made bread roll and butter. 

£6.50 

 
Roasted Mediterranean Vegetable Terrine 

With sun-dried tomato tapenade and pesto 

£7.00 

 

Grilled Mackerel 
With mackerel tartare, cucumber, apple crisps and dill emulsion 

£8.00 

 

Charred Asparagus, with Parma Ham 

With poached egg yolk, endive & French dressing 
£7.45 

 

Cherry Tomato & Buffalo Mozzarella Tortellini 

With micro herb salad and basil oil 

£7.20 
(Also available as a Main Course. £13.95) 

 
 
 

 
 

 



 
 
 

 

Main Courses 
 

 
Pan Fried Fillet of Sea Bass 

With broad bean, asparagus and pea risotto, crispy tuile and garlic oil 

£16.95 

 

Breast of Duck 

With grey peas, celeriac mash, potato crumb and roast jus 
£16.95 

 

Strips of Fillet Steak with Stilton 

With spring vegetables, dauphinoise potato and whisky sauce 

£23.95 
 

Fillet of Pork and Crispy Pancetta 

With baby leeks, turned carrot, cider reduction and Parisian potatoes 

£17.50 

 
Herb Crusted Lamb Loin 

With burnt shallots, potato roulade, roasted garlic, broccoli, celeriac puree and roast jus 

£20.45 

 

Pan Fried Supreme of Salmon 
With wilted spinach, turned carrots, pea pods, pea puree, shoots and potato puree 

£16.50 

 

Pan Fried Fillet Steak 

With chunky chips, steak garni and peppered sauce 
£22.50 

 

Broad Bean, Asparagus and Pea Risotto 

With a crispy tuile and truffle oil 

£13.95 
 

Please ask your server for alternative vegetarian options or if you have any 

specific dietary requirements. 

 

 

 
 



 
 

 

 

Dessert 

 
Sticky Toffee Pudding 

With butterscotch sauce and vanilla ice-cream. 

£5.00 
 

Chocolate brownie 
With mango and raspberry coulis and chocolate mousse. 

£6.45 

 
Forest Fruit Pavlova 

£6.00 
 

Passion Fruit Cheesecake 

Served with passion fruit curd and a crispy tuile. 
£5.00 

 
White Chocolate Mousse 

With cherry gel, dehydrated coconut and a shortbread biscuit. 

£6.00 
 

Apple and cinnamon crumble 
With vanilla custard. 

£5.45 

 
Cheese & Biscuits 

With red onion chutney, celery, radish and apples. 
£8.00 

 

 
 

 

 

 


