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RESTAURANT

2 Course £18.00
3 Course £22.00
All inclusive guests are entitled to the 3 course menu.
Supplement items are charged as additional
to the above price

Starters

Cream of Tomato & Basil Soup (V)
TOPPED WITH HERB CROUTONS

Chilled Melon Platter (V)
WITH A SPICY PINEAPPLE CHUTNEY

Forest Mushroom Bruschetta (V)
GLAZED WITH BLUE CHEESE

Chicken Liver Parfait
WITH CLARIFIED BUTTER, RED ONION MARMALADE AND WARM BREAD

Deep Fried Wedge of Brie (V)
GREEN SALAD, CRANBERRY COMPOTE

Chicken Noodle Soup £1.50
ACCOMPANIED WITH PRAWN CRACKERS

Traditional Smoked Salmon £2.50
WITH LEMON AND CAPER DRESSING

Crispy Battered Cajun Strips of Chicken £2.00
WITH A LIGHT CURRY YOGHURT

Thai Salmon Fish Cake £2.50
ORIENTAL SALAD, SWEET CHILLI DIP

Warm Asparagus (V) £2.25
RICH BUTTER SAUCE, CRISP PANCETTA

Whilst every care is taken some of our foods may contain nuts,
Should you have any dietary requirements please do not hesitate to inform a member of the team
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Mains

Traditional Battered Fish
WITH CHUNKY CHIPS, MUSHY PEA FRITTER

Slow Roasted Belly of Pork
CABBAGE MASH, CIDAR JUS

Breast of Chicken
WITH DAUPHINOISE POTATO, LARDENS OF BACON, THYME AND MUSHROOM JUS

Confit of Duck Leg
WITH SPRING ONION POTATO CAKE

Tossed Tagliatelle, Sun Dried Tomato (V)
WITH RED PESTO CREAM, PARMESAN BISCUIT

Roasted Vegetable Tart (V)
TOPPED WITH A TRIO OF CHEESE, ACCOMPANIED WITH A GREEN SALAD

From The Girill:

8oz Sirloin Steak £4.50
100z Rib Eye Steak £4.50
Salmon Steak £2.00
Minted Lamb Steak £2.50

ALL OUR ITEMS FROM THE GRILL ARE SERVED WITH
ONION RINGS, SAUTEE MUSHROOMS, ROASTED TOMATO AND CHUNCKY CHIPS OR NEW
POTATOES

ADD A BIT EXTRA FOR £1.50

GARLIC BUTTER
TARRAGON AND LEMON BUTTER
CAJUN SPICED BUTTER

CREAMY PEPPERCORN SAUCE
DIANE SAUCE

BEARNAISE SAUCE

RED WINE AND PORT SAUCE

Whilst every care is taken some of our foods may contain nuts,
Should you have any dietary requirements please do not hesitate to inform a member of the team
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Desserts

Sticky Toffee Pudding
WITH A WARM TOFFEE SAUCE

Profiteroles
WITH A RICH CHOCOLATE SAUCE

Fresh Fruit Salad
WITH POURING CREAM

Selection of Dairy Ice-Cream

Warm Bread and Butter Pudding

WITH CREAMY CUSTARD

Vanilla and Mixed Berry Cheesecake £2.00
Selection of Cheese £3.00
WITH CELERY AND GRAPES

Banana Fritter £2.00

WITH COCONUT ICE CREAM

Chocolate Tart £2.00
WITH CREME FRAICHE, SWEET BERRY

Classic Lemon Tart £2.00
WITH CHANTILY CREAM

BEVERAGES
Americano £2.50
Cappuccino £2.50
Liquor Coffee (Brandy, Whisky, Baileys, Tia Maria) £5.50

Whilst every care is taken some of our foods may contain nuts,
Should you have any dietary requirements please do not hesitate to inform a member of the team



