
To Start

Cream of wild mushroom & tarragon soup
£5.75

Goats cheese tart
With red onion marmalade & rocket

£5.75

Warm oriental spiced shredded duck & egg noodle salad
£5.50

Carpaccio of gravalax
With endives and lemon dressing

£5.95

Black pudding & poached quail egg salad
With balsamic dressing

£5.75

**********

To Follow

8oz rib eye steak
With pink peppercorn sauce & dauphinois potatoes

£17.25
(£1.50 supplement for guests staying on inclusive rate)

Chargrilled duck breast
On a bed of Mediterranean vegetables & a caramelised Satsuma sauce

£15.75

Pan fried salmon fillet
With butternut squash & red onion risotto

£15.95

Citrus marinated chicken breast
On a bed of herb mash with tomato & basil sauce

£14.75

Wild mushroom ragout in puff pastry
With vine tomatoes, rocket & parmesan

£10.50

All mains served with a selection of summer vegetables



To Finish

Warm raspberry & almond tart
With vanilla ice cream

£5.75

Dark Chocolate Torte
With summer berry compote

£5.95

Vanilla poached pear
With fruit coulis

£5.25

Tiramisu
With coffee ice cream

£5.95

Five English Cheeses
with Quince Jelly, Fig Chutney & Celery

£7.00
(£1.25 supplement for guests staying on inclusive rate)

Liqueur Coffees

Irish Coffee
Jameson Irish Whisky

£4.65

Calypso Coffee
Kahlua
£3.90

Terry’s Orange Coffee
Grand Marnier

£3.90

After Eight Coffee
Crème De Menthe

£3.90

Mardi Gras Coffee
Southern Comfort

£4.00

Baileys Latte
Baileys
£4.60




