SAMPLE DINNER MENU

TWO COURSES - £17.50

THREE COURSES - £23.00

Starter
Cream of tomato soup
Pan-fried king prawns with garlic and parsley butter
Homemade pork & guinea fowl terrine, melba toast, Cumberland sauce
Baked field mushroom with melting Tallegio on toast
Beetroot & goat’s cheese salad
Smoked seafood pate, dressed leaves, toasted homemade granary bread
Home-cured organic gravlax salmon, dill yoghurt dressing
Beef carpaccio with garden rocket, Parmesan & capers

Mains
Fillet of hake with mussels, velouté sauce
Pan fried fillet of sea bream with ratatouille vegetables, tomato coulis and pesto mash, 

(f) Pork schnitzel with rocket, green bean and Parmesan salad, sage & lemon butter
Supreme of guinea fowl, mushroom, garlic sauce, 

crispy home cured Pancetta, fondant potato

Pan-fried lambs liver, crispy bacon, creamy mash & onion gravy

Fillet of Darsham beef, red cabbage, gratin potatoes & peppercorn sauce 
(Supplement - £7.95)
Confit of duck with champ potato and orange & lavender reduction 

Pea, mint and Parmesan risotto (V)

Parsnip, apple and sage crumble (V)
*May contain nuts     
(f) RSPCA freedom foods accredited   






