Dinner Menu
2009 Samplc Menu
T o Start

] omato soup & pesto oil
Carilled goats cheese & beetroot salad
Melon, strawberr9 & mint soup

| obster & cragmcis}w timbale, red pepper coulis

To Fo"ow

Fan fried Angus beef fillet, wild mushrooms & Dﬂon mustard cream

Slow cooked be”g of Pork, black Pudding crumble & Cidcrjus
Foached salmon, |~ vesham asparagusé crushed Jersey roga]s

Spinach & Pine nut cannelloni, glazed Pccorino cheese

To End

Classic creme brulee with a shortbread biscuit
Strawberry baked A]aska, fresh strawberrg compote

FPlum Frangipane tart & P]um sorbet

]ce~cream and sorbet selection

[ xtra seasonal vcgctablcs & potatoes are available for £2.75
Thc Dinner menuis priced at £27.95 including coffee.
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Scasonal MCHU

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.

Please crjoy

To Start (suPP - {-_5-75)

Simplfj smoked Wge va”eﬂ salmon and traditional gamish

Searcc{ sca”ops with cauliflower puree, cardamom veloute &

MOFOCCE&F\ SPiCCCl carame]

PBreast of wood Pigeon with sPring peas, oak smoked pancetta &
Madeira reduction

To Fo”ow (suPP — £7-50)

Gri”ed lobster with garlic butter & new potatoes

Medallions of Angus beef, shallot é»garlic confit & a red wine reduction

Rack of Lighthome ]amb, cumin seeds, asparagus and garlic puree

Savourq (SUPP —-’r'_Z.OO)

An Eng]ish Farmhouse Cheese F]atter

St Eac”)urgh Soict Mlld (Cheese with a Creamg T exture
Shropshire Blue Dark Orange Curds with Plue Moulds and L!anglogan

Drg Mature, Organic Mllk

To End (suPP- ffl—-OO)

Fassion fruit souffle
Feargratin with honey ice cream

White and dark chocolate pave




