Dinner Menu

201 OSample Menu

T o Start

(_ream of mushroom soup
Smoked chicken, Russian salad
Fishcakes, T hai diPPing sauce

Goat’s cheese on cherrg tomatoes

To Fo”ow

Roasted chicken, stir Fry vegetable, noodles, soya & ginger c!ressing
Crispg be”g of Pork, aromatic Plum sauce
Foachcc{ skate wing, prawn & caper butter sauce

\/egetab]e tagine, aPricot scented cous-cous

JTolnd

Stickg toffee Pudding, caramel sauce
Berrg cheesecake, fruit coulis
APP]C & mincemeat Pancakes, anglaisc sauce

[~ xotic fruit, brandg snap and sorbet

A" dishes include their own uniquc vcgctablc and potato dishes however
extra seasonal vcgctablcs and Potatocs are available fora suPPlcmcnt of £2.75

the dinner menu is Priccd at£27.95 including coffee.




Scasonal Menu

We are excited to offer you our new seasonal menu in Par‘tncrship with our c]ailg dinner menu.

T hese seasonal oFFcrings are Pricccl asa suPPlcmcnt to the claily menu.

Flease feel free to mix and match but most of all crjog.

T o Start ~(supp £3-75)

Simplg smoked Wgc va”cg salmon and traditional gamish
Seared wood Pigeon ona Iasagne of wild mushrooms and aubergine

King prawn and lemon grass broc]ﬂctte, garlic aioli

To Fo”ow (suPP ~ £5-OO)

Meda”ions of Cotswold beeﬁ sPinach, mus]ﬂroom, madeira and cracked black

pepper sauce
Oricntal barbarg duck, Pak Chog, soft Pancakc and hoi sin sauce
Brixham cod, seared sca”ops, basil beurre blanc

Savourq (SUPP ~ ’r'.Z.OO)

An Eng]ish Farmhouse Cheese F]atter
St [adburgh Soft Mild Cheese with a Creamy T exture
Shropshire Blue Dark Orange Curds with Blue Moulds and Monkton
Dry Mature, Organic Milk

T oE nd(supp-£3-75)
Foached pear, sPiccd treacle cake and crunchie ice cream

Frozen white chocolate and raspberrg Pgramid




