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14

th
 March 

 

2 Courses: £15.50 

3 Courses: £18.50 

Including coffee and petit fours 

 

Starters 

 

Pea and ham soup with chive crème fraiche 

Pan fried chicken livers with tarragon and madiera sauce and toasted brioche 

Smoked salmon and spring onion risotto 

Ham hock terrine with onion jam 

Wild mushroom, spinach and pine nut wellington 

 

Mains 

 

Roast fore rib of beef with all the trimmings 

Pot roast chicken and celeriac with sautéed potatoes and sage gravy 

Slow cooked lamb shank with champ mash and pea & mint gravy 

Pan fried seabass with braised leeks, ratte potatoes and chervil cream 

Goats’ cheese and chive soufflé with red onion and cashew nut salad 

 

Desserts 

 

Apple, pear and berry crumble with custard 

Lemon baked Alaska with raspberry sauce 

Passion fruit and ginger cheesecake with chocolate ice cream 

Chocolate and cherry tart with wild cherry ice cream 

Selection of British cheeses with homemade chutney 

 


