
  6-May-11 

   

 

Menu, subject to change due to availability of ingredients  
 Some dishes may contain traces of nuts 

 

Party Menu 
£18.95 for two courses 

£22.50 for three courses 

 
 

• Starters • 
Soup of the day with homemade croutons 

Mousseline of prawns, crème fraiche and mackerel with smoked salmon and crostini 

Asparagus tartlet with goat’s cheese and sundried tomato  

Chicken, pork knuckle and Parma ham terrine with homemade Piccalilli 

 

• Mains • 
Roasted rump of lamb feta dauphinoise potato, and sundried tomato and tapenade 

Pan seared sea bass with crashed new potatoes and capers, spring greens, pancetta and salsa verde. 

Fresh tomato risotto, char grilled courgettes and asparagus 

Rolled and roasted belly pork, roast garlic mashed potato, homemade kidney and herb sausage, cider jus 

 

• Desserts • 
Bitter chocolate and golden coffee cheese cake, macerated fruits, roast banana cream 

Amaretti and rhubarb crème brulee with almond and Amaretto 

A selection of cheeses with homemade chutney, grapes and biscuits 


