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                                                                                            A La Carte MenuA La Carte MenuA La Carte MenuA La Carte Menu                                                         
 

STARTERSSTARTERSSTARTERSSTARTERS    
    

FRFRFRFRESH HOMEESH HOMEESH HOMEESH HOME----MADE SOUP OF THE DAY MADE SOUP OF THE DAY MADE SOUP OF THE DAY MADE SOUP OF THE DAY                                                                                                                                                                                                                                                                                                                                                                 
    

PORK  AND CALVAPORK  AND CALVAPORK  AND CALVAPORK  AND CALVADOS  PATE WITH AN  APPLE & THYME CHUTNEYDOS  PATE WITH AN  APPLE & THYME CHUTNEYDOS  PATE WITH AN  APPLE & THYME CHUTNEYDOS  PATE WITH AN  APPLE & THYME CHUTNEY    
    

         SAUTEED  GARLIC WILD MUSHROOMS ON TOASTED DATE AND WALNUT BREAD         SAUTEED  GARLIC WILD MUSHROOMS ON TOASTED DATE AND WALNUT BREAD         SAUTEED  GARLIC WILD MUSHROOMS ON TOASTED DATE AND WALNUT BREAD         SAUTEED  GARLIC WILD MUSHROOMS ON TOASTED DATE AND WALNUT BREAD    
    

MOZZARELLA, MOZZARELLA, MOZZARELLA, MOZZARELLA, BEEF TOMATO  AND RED  ONION SALAD WITH ROASTED GARLIC OILBEEF TOMATO  AND RED  ONION SALAD WITH ROASTED GARLIC OILBEEF TOMATO  AND RED  ONION SALAD WITH ROASTED GARLIC OILBEEF TOMATO  AND RED  ONION SALAD WITH ROASTED GARLIC OIL    
    

WILD PIGEON AND BACON  SALAD WITH  WALNUT PESTOWILD PIGEON AND BACON  SALAD WITH  WALNUT PESTOWILD PIGEON AND BACON  SALAD WITH  WALNUT PESTOWILD PIGEON AND BACON  SALAD WITH  WALNUT PESTO    
    

PAN FRIED KING PRAWNPAN FRIED KING PRAWNPAN FRIED KING PRAWNPAN FRIED KING PRAWNS WITH A TOMATO AND GARLIC BUTTER S WITH A TOMATO AND GARLIC BUTTER S WITH A TOMATO AND GARLIC BUTTER S WITH A TOMATO AND GARLIC BUTTER     
    

    
MAIN COURSESMAIN COURSESMAIN COURSESMAIN COURSES    

    
MEDALLIONS OF  FILLET STEAK ON CHAMP MASH WITH A RICH GUINNESS GRAVYMEDALLIONS OF  FILLET STEAK ON CHAMP MASH WITH A RICH GUINNESS GRAVYMEDALLIONS OF  FILLET STEAK ON CHAMP MASH WITH A RICH GUINNESS GRAVYMEDALLIONS OF  FILLET STEAK ON CHAMP MASH WITH A RICH GUINNESS GRAVY    

(Prime F(Prime F(Prime F(Prime Fillet  Steak  cut into thick  Medallions and Char Grilled. Normally served Medium Rare)illet  Steak  cut into thick  Medallions and Char Grilled. Normally served Medium Rare)illet  Steak  cut into thick  Medallions and Char Grilled. Normally served Medium Rare)illet  Steak  cut into thick  Medallions and Char Grilled. Normally served Medium Rare)    

CANNON OF LAMB ON BRAISED RED CABBAGE WICANNON OF LAMB ON BRAISED RED CABBAGE WICANNON OF LAMB ON BRAISED RED CABBAGE WICANNON OF LAMB ON BRAISED RED CABBAGE WITH A PORT SAUCETH A PORT SAUCETH A PORT SAUCETH A PORT SAUCE    

(The ‘Eye’ from the loin of lamb  with a sweet braised Red Cabbage)(The ‘Eye’ from the loin of lamb  with a sweet braised Red Cabbage)(The ‘Eye’ from the loin of lamb  with a sweet braised Red Cabbage)(The ‘Eye’ from the loin of lamb  with a sweet braised Red Cabbage)    

CHAR GRILLED SIRLOIN STEAK WITH A  CREAMY GRCHAR GRILLED SIRLOIN STEAK WITH A  CREAMY GRCHAR GRILLED SIRLOIN STEAK WITH A  CREAMY GRCHAR GRILLED SIRLOIN STEAK WITH A  CREAMY GREEN PEPPERCORN AND BRANDY SAUCEEEN PEPPERCORN AND BRANDY SAUCEEEN PEPPERCORN AND BRANDY SAUCEEEN PEPPERCORN AND BRANDY SAUCE    
(Cooked to your liking  with a classic ‘Au Poivre’ Sauce)(Cooked to your liking  with a classic ‘Au Poivre’ Sauce)(Cooked to your liking  with a classic ‘Au Poivre’ Sauce)(Cooked to your liking  with a classic ‘Au Poivre’ Sauce)    

BAKED MONKFISH WITH CURRIED MUSSELS BAKED MONKFISH WITH CURRIED MUSSELS BAKED MONKFISH WITH CURRIED MUSSELS BAKED MONKFISH WITH CURRIED MUSSELS     

((((Monkfish tail  served with Mussels in a mild fragrant  Curry Sauce )Monkfish tail  served with Mussels in a mild fragrant  Curry Sauce )Monkfish tail  served with Mussels in a mild fragrant  Curry Sauce )Monkfish tail  served with Mussels in a mild fragrant  Curry Sauce )    

PAN ROASTED VENISON LOIN WITH A GARLIC AND REDCURRANT SAUCEPAN ROASTED VENISON LOIN WITH A GARLIC AND REDCURRANT SAUCEPAN ROASTED VENISON LOIN WITH A GARLIC AND REDCURRANT SAUCEPAN ROASTED VENISON LOIN WITH A GARLIC AND REDCURRANT SAUCE    

(Very lean and Tender loin of Venison in a Garlic & Red Currant Sauce  that has a hint of Sweetness)(Very lean and Tender loin of Venison in a Garlic & Red Currant Sauce  that has a hint of Sweetness)(Very lean and Tender loin of Venison in a Garlic & Red Currant Sauce  that has a hint of Sweetness)(Very lean and Tender loin of Venison in a Garlic & Red Currant Sauce  that has a hint of Sweetness)    

MUSHROOM VOL AU VENT WITH MUSHROOM VOL AU VENT WITH MUSHROOM VOL AU VENT WITH MUSHROOM VOL AU VENT WITH A PORT AND STILTON  SAUCE AND CRANBERRY COMPOTEA PORT AND STILTON  SAUCE AND CRANBERRY COMPOTEA PORT AND STILTON  SAUCE AND CRANBERRY COMPOTEA PORT AND STILTON  SAUCE AND CRANBERRY COMPOTE    

(Wild Mushrooms and Button Mushrooms in a Puff Pastry Vol au Vent with a rich Po(Wild Mushrooms and Button Mushrooms in a Puff Pastry Vol au Vent with a rich Po(Wild Mushrooms and Button Mushrooms in a Puff Pastry Vol au Vent with a rich Po(Wild Mushrooms and Button Mushrooms in a Puff Pastry Vol au Vent with a rich Port & Stilton Sauce & a Sweet Cranberry Compote)rt & Stilton Sauce & a Sweet Cranberry Compote)rt & Stilton Sauce & a Sweet Cranberry Compote)rt & Stilton Sauce & a Sweet Cranberry Compote)    

ROASTED VEGETABLE AND MIXED NUT BAKE WITH A CREAMY MUSTARD SAUCEROASTED VEGETABLE AND MIXED NUT BAKE WITH A CREAMY MUSTARD SAUCEROASTED VEGETABLE AND MIXED NUT BAKE WITH A CREAMY MUSTARD SAUCEROASTED VEGETABLE AND MIXED NUT BAKE WITH A CREAMY MUSTARD SAUCE    

(Honey Roast Ve(Honey Roast Ve(Honey Roast Ve(Honey Roast Vegetables and  mixed Nuts baked together and served in a Creamy Dijon Mustard Sauce)getables and  mixed Nuts baked together and served in a Creamy Dijon Mustard Sauce)getables and  mixed Nuts baked together and served in a Creamy Dijon Mustard Sauce)getables and  mixed Nuts baked together and served in a Creamy Dijon Mustard Sauce)    

 
 
 

ALL OUR MAIN COURSES INCLUDE A SELECTION OF FRESH VEGETABLES OF THE DAY PARMENTIER POTATOES AND CRUSTY 
BREAD & BUTTER 

 
 

SIDE ORDERSSIDE ORDERSSIDE ORDERSSIDE ORDERS 
BRAISED RED CABBAGE  BRAISED RED CABBAGE  BRAISED RED CABBAGE  BRAISED RED CABBAGE  ----  £2.50  £2.50  £2.50  £2.50    

SAUTEEDSAUTEEDSAUTEEDSAUTEED GARLIC MUSHROOMS   GARLIC MUSHROOMS   GARLIC MUSHROOMS   GARLIC MUSHROOMS  ----  £2.50  £2.50  £2.50  £2.50    
GARLIC CIABATTA BREAD (WITH OR WITHOUT CHEESE)  GARLIC CIABATTA BREAD (WITH OR WITHOUT CHEESE)  GARLIC CIABATTA BREAD (WITH OR WITHOUT CHEESE)  GARLIC CIABATTA BREAD (WITH OR WITHOUT CHEESE)  ----  £3.95  £3.95  £3.95  £3.95    

SIDE SALAD  SIDE SALAD  SIDE SALAD  SIDE SALAD  ----  £2.50  £2.50  £2.50  £2.50    
CREAMY LEEKS & BACON TCREAMY LEEKS & BACON TCREAMY LEEKS & BACON TCREAMY LEEKS & BACON TOPPED WITH PARMESAN CHEESE  OPPED WITH PARMESAN CHEESE  OPPED WITH PARMESAN CHEESE  OPPED WITH PARMESAN CHEESE  ----  £3.25  £3.25  £3.25  £3.25    

CHAMP MASH POTATO   CHAMP MASH POTATO   CHAMP MASH POTATO   CHAMP MASH POTATO   ----  £2.50  £2.50  £2.50  £2.50    
MINTED NEW POTATOES  MINTED NEW POTATOES  MINTED NEW POTATOES  MINTED NEW POTATOES  ----  £2.50  £2.50  £2.50  £2.50    

     

  
ALL OUR PRODUCE IS FRESH & COOKED TO ORDER 

PRICES INCLUSIVE OF VAT  
 

WE CANNOT GUARANTEE THAT GENETICALLY MODIFIED FOODS HAVE NOT BEEN USED IN THE PREPARATION OF THE ABOVE DISHES. IT IS, HOWEVER, 
 NOT OUR POLICY TO KNOWINGLY USE GENETICALLY MODIFIED PRODUCTS. 


