
 
 

 
 
 
 
 
 

 
 

 
MENU AVAILALABLE SATURDAY & SUNDAY 6PM UNTIL 10PM 

 
* * STARTERS * * 

 
PLATTER OF BATTERED, TEMPURA & BREADED PRAWNS FOR 2 TO SHARE 

Served with a sweet chilli dip 
 

BAKED CAMEMBERT CHEESE FOR 2 TO SHARE 
Served with warm bread & onion chutneys 

 
HOMEMADE WATERCRESS SOUP WITH PARMESAN CROUTONS  

Served with warm bread 
 

TERRINE OF SMOKED & POACHED SALMON & PRAWNS 
Served with a dill dressing 

 
* * MAIN COURSES * *  

 
FILLET STEAK COOKED WITH MUSHROOMS 

Finished with cream & brandy 
 

ROSEMARY CRUSTED RACK OF ENGLISH LAMB 
With a fresh redcurrant jus 

 
RISSOTTO OF OYSTER MUSHROOMS, ROCKET & CHAMPAGNE 

 
OVEN BAKED LEMON & HERB CRUSTED FILLET OF SALMON 

On hollandaise sauce 
 

* * DESSERTS * * 
 

RICH CHOCOLATE MOUSSE IN A CHOCOLATE BASKET 
Served with pouring cream 

 
MERINGUES WITH WHIPPED CREAM 

Served with a compote of fresh berries 
 

FRESH STRAWBERRY & CHAMPAGNE TRIFLE 
 

 SELECTION OF BRITISH CHEESE & BISCUITS 
 

3 COURSES & COMPLIMENTARY GLASS OF CHAMPAGNE 
£36.95 PER PERSON 


