
 

                     

 

 
 

 
Three Courses £36.00 Per Person 2 Courses £29.00 Per Person Inclusive of Coffee & Vat 

 
STARTERS  

A Nest of Oak Smoked Salmon with topped with a Lobster Mousse, 

King Prawns & Samphire  in a Lemon & Thyme Dressing. 
or 

Fresh Asparagus, Baby Leeks, Wild Mushrooms in a Pastry Case, 

Served on a Bed of Spinach with a Creamy Herb Sauce. 
or 

Baked Fig filled with Local Soft Cheese & wrapped in Parma Ham 

Served on a Salad of Baby Leaf Lettuces, Spring Onions & Cherry Tomatoes, 

In a Chilli Lime Yogourt Dressing. 

         

      MAIN COURSES 

Pan-Fried Sirloin of Beef Served with Wild Mushrooms & Herbs 

Served in a Dark Truffle Sauce. 

or 

Grilled Fillet of Brill served with Baby Leeks, King Prawns 

And Scallops In a Chive Sauce. 

or 

Crispy Roast Breast of Duck Served with Baby Spinach 

Broad Beans & Spring Onions in a Passion Fruit Sauce. 

or 

A Leek, Cheese & Wild Mushroom Soufflé 

Served in an Onion Shell with Fresh Asparagus. 

Main Courses Served with a Selection of Fresh Vegetables 

 

DESSERTS  

A White Chocolate Panna-Cotta served with Fresh Strawberries 

And Poached Rhubarb with an Amaretto Sauce. 

or 

Dark Chocolate Rounds Filled with a Pistachio Nut Ice Cream, 

Topped with Fresh Raspberries, Served in a Raspberry Liqueur Sauce 

 or 

A Plate of Fine English Cheeses with Apple, Celery & Oatmeal Biscuits 

 

Tea, Coffee and Chocolates 

 

 

              


