
 

 
As part of the Food Information Regulations Act we list to the top 14 EU recognised allergens on our menus 

C=Celery CG=Cereals containing Gluten D=Dairy E=Eggs F=Fish L=Lupin Seeds Mo=Molluscs 
Mu=Mustard N=Nuts (trace nuts) P=Peanuts S=Soya SD = Sulphur Dioxide SF=Shellfish SS=Sesame Seeds 

 
Residential guests staying on a dinner inclusive rate may choose from the entire menu. 

 Supplements will be charged where applicable. 

 

 

To Start 
 
Homemade soup of the day with herb croutons D, CG, C 

Baked camembert studded with rosemary and garlic, served with ciabatta fingers and a cranberry & 

nut crumble N, D, CG (please allow 15 minutes cooking time) 

Smoked trout, pickled potato and beetroot salad with a pea shoot and watercress dressing CG, MU 

 

Mediterranean vegetable terrine, rocket, pine nut, tarragon & grape tomato salad N, D 

Meze platter.  Roast red pepper houmous, deep fried calamari, feta, olive and sundried tomato 
spread and garlic & lemon mayonnaise. Served with Pitta D, CG,F MU (£5.50pp) 

 
Cantaloupe melon with Parma ham and a Bloody Mary sauce SD, C F 

Slow roast belly pork with prune and apple chutney D, CG 

 
 

Main Courses 
 
Pave of salmon wrapped in prosciutto with cucumber ribbons,  dressed with sundried tomato, caper 

and pink peppercorn olive oil SD, CG 

Char- grilled T-bone pork steak marinated in cane sugar, ginger and garlic.  Served with a 

mushroom pilaf C, CG, D   

Plump duck breast seasoned with orange and fennel seed served with apple & redcurrant infused 

red cabbage, finished with a Port wine reduction CG,D, SD  

Short rib of beef rubbed in chilli & thyme, slow cooked and served with ranch style beans & bacon 

and sweet potato wedges SD,C  

Warm salad of king prawns & chorizo, bound with haricot vert, spinach and heritage tomato dressed 

with lemon, scotch bonnet and roast pepper sauce SF, D, SD  

Cajun chicken with goat’s cheese & roast pumpkin risotto, topped with toasted pumpkin seeds SS, C            

 

All of our main courses are served with a selection of seasonal vegetables and potato dish 
of the day 



 

 
As part of the Food Information Regulations Act we list to the top 14 EU recognised allergens on our menus 

C=Celery CG=Cereals containing Gluten D=Dairy E=Eggs F=Fish L=Lupin Seeds Mo=Molluscs 
Mu=Mustard N=Nuts (trace nuts) P=Peanuts S=Soya SD = Sulphur Dioxide SF=Shellfish SS=Sesame Seeds 

 
Residential guests staying on a dinner inclusive rate may choose from the entire menu. 

 Supplements will be charged where applicable. 

 

Char-grilled Steaks 

Cooked to your liking and served with grilled tomato, mushrooms, beer battered  

onion rings and chunky chips 

8oz Rump Steak  £3.00 Supplement 

8oz Sirloin Steak £4.50 Supplement 

12oz Gammon Steak £3.00 Supplement 

  Extras   

Onion Rings 
(cg,e,d,sd)                    

£2.95  Peppercorn 
(cg,d,sd,mu)  
           

£2.50 

Mixed Salad (mu)                 £2.95  Garlic Sauce(d)  £2.50 

Chunky Chips       £2.95  Blue Cheese (d)                 £2.50 

Garlic Ciabatta 
(cg,d)         

£2.95  Diane Sauce 
(cg,sd,mu,d)     £2.50 

£2.50 

 

To Finish 

Apple and blackberry crumble cart with English custard CG, D, E 

Chocolate orange crème brûlée  topped with caramel pecan N, D, E 

Lemon curd choux bun with a strawberry and passion fruit glaze E, CG, D 

Fruit fondue to share   
A platter of seasonal and exotic fruits with a rich rum and raisin fudge sauce D, SD 

 
Rhubarb pannacotta served with honey and ginger ice cream and a  

white wine & rhubarb reduction D, E, SD 

 
Cheese slate with homemade chutney, grapes and water biscuits D, CG, C 

£2.50 Supplement 

3 Courses - £24.50 

Starters - £5.50                  Main Courses - £15.95      Desserts £5.50 

http://www.google.co.uk/url?sa=t&rct=j&q=&esrc=s&source=web&cd=7&ved=0CFUQFjAG&url=http%3A%2F%2Fwww.chefsteps.com%2Factivities%2Fcreme-brulee&ei=zcyfVeG1LYyu7gaS0oKACQ&usg=AFQjCNES12wCP3SRJzZElZ9fpR0fDqfQfA&bvm=bv.96952980,d.ZGU

