
 
 

Gatton Manor July 2008 
 

 
Starters 

 
Salad of Peppered Mackerel and Beetroot 

With Wasabi and Lemon Mayonaise 
£6.00 

 
Cream of Chicken and Sweetcorn Soup 

with Tarragon Cream  
£5.50 

 
Chargrilled Meditteranean Vegetables 

With Feta Cheese and Pesto Dressing 
£6.00 

 
  Tian of Crab 

With Cucumber and Lime Salad 
 £6.50 

 
Cherry Tomato, Mozarella and Basil Tartlette 

with a Balsamic Reduction  
 £6.00 

 
********** 

 

Main Courses 
 

 Chargrilled Sirloin Steak and Madagascan Prawns* 
Buttered Seasonal Vegetables and Garlic Mash 

£15.95  
(* this dish incurs a £3.50 supplement for residents on half board rates) 

 
Oven Baked Rainbow Trout 

Julienne Carrots, Crushed Chive potatoes and Minted Peas 
£14.50 

 
 Pan-Fried Breast of Chicken with Pancetta, Sage and Gruyere 

Sauté Potatoes and Seasonal Vegetables 
£14.00 

 
Fusilli Pasta, Roasted Tuscan Vegetables, Basil and Tallegio Cheese 

£12.00 
 

Stir Fried King Prawns, with Ginger, Garlic,  
Spring Onions and Sweet and Sour 

Sesame Noodles  
£14.95 

 



 
 

Gatton Manor July 2008 
 
 

Desserts 
 

Triple Chocolate Torte 
Raspberry Coulis and Chantilly Cream 

£6.00 
 

Gingered Plum Crumble 
With a Cinnamon Sauce 

 £6.00 
 

Raspberry Brulee 
With Vienese Biscuits 

 £6.00 
 

Fresh Strawberries and Cherries  
with Clotted Cream and Summer Berry Syrup 

 £6.50 
 

Selection of English Cheeses  
With Quince jelly & biscuits 

 £6.50 
 

 
Liqueur Coffees 

 
      

Irish coffee 
Jameson Irish whisky 

£3.70 
 

Calypso Coffee 
Kahlua 

£3.50 
 

Terry’s Orange Coffee 
Grand Marnier 

£3.50 
 
 

After Eight Coffee 
Crème De Menthe  

£3.50 
  

Mardi Gras Coffee 
Southern Comfort  

£3.20 
 

Baileys Latte  
Baileys  

£4.15 
 

 
All liquor coffees are served with fresh coffee, 25ml Spirit of your choice and topped with cream 

    


