
 

 

 
 

 
Two Courses £39.00 Three Courses £48.00 Per Person Inclusive of Vat 

 

STARTERS  

Scotch Smoked Salmon with King Prawns, Samphire and Avocado  

Served with a Caesar Dressing. 

or 

A Local Game & Mushroom Terrine 

Served with a Tangerine & Redcurrant Chutney and Brioche Toast. 

or 

A Roasted Red Pepper & Butternut Squash Soup with Cauliflower Cheese Croutes 

or 

A Smoked Duck Salad with Local Blue Cheese, Pears, Spring Onions, 

Walnuts And Baby Leaf Lettuces In a Rosemary Dressing 

 
 

MAIN COURSES 

Seared Loin of Sika Venison served with Blueberries, Baby Onions, 

Pears & Ginger in a Dark Rosemary Sauce. 

or 

Pan-Fried Fillet of Local English Beef served on Horseradish Mash 

And Wild Mushrooms, with a Grain Mustard Sauce. 

or 

Grilled Fillets of Lemon Sole Topped with Fresh Asparagus & Lemon & Herb Butter. 

Main Courses Served with a Selection of Fresh Vegetables. 

or 

Baked Cheese, Walnuts &  Apple in Filo Pastry Served on a Bed of 

Creamed Spinach with a Wild Mushroom Sauce. 

 
 

DESSERTS  

A Ginger & Rum Sponge Baba served with Fresh Mango, 

A Lemon Sorbet and Mango Fruit Sauce. 

or 

A Cherry & Cherry Brandy Crème Brule with Chocolate Brandy Snap Twirls 

or 

A Hot Dark Chocolate& Hazelnut Puff served with a Creamy Caramel Sauce  

And a White Chocolate Ice Cream. 

or 

A Plate of Fine English Cheeses with Celery & Oatmeal Biscuits 

or 

Fresh Strawberries or Raspberries with Clotted Cream 

or 

A Selection of Homemade Ice Creams & Sorbets 

  

 


