
 

 

 
Dinner Menu 

Starters 

 

Chilli and Garlic Prawn with Cucumber and Spring Onion Salad 
 

Twice Baked Goats Cheese Souffle with Rocket & Parmesan Seasonal Salad 
 

Beef Carpaccio with Spiced Beetroot Relish, Rocket & Parmesan 
 

Chef’s Soup of the Day (v) (vegan) 
 

 
 
 

 
 

 

 

 

 

 

 

 

 

 

 
 

Pan Roasted Chicken Fillet with Ricotta & Spinach Tortellini Pasta & Tomato Fondue 
 

Herb Crusted Salmon with New Potatoes & Chargrilled Vegetables 
 

Sirloin Steak, Grilled Tomato, Flat Cap Mushroom, Fat Chips and Peppercorn Sauce 
 

Mediterranean Vegetable Wellington, Roasted Root Vegetables,  
and Tomato Salsa (v) 

 
Slow Cooked Belly Pork with Root Vegetables, Mash & Apple Cider Jus 

 
Five Spiced Duck Breast with Asian Noodles & Sesame Dressing 

 
Cajun spiced Sweet Potato Roulade (vegan) 

 
 

Dessert 
Eton Mess with Summer Berry Compote 

 
Lemon Posset with Shortbread 

 
 

Chocolate Marquise with Textured Raspberries & Raspberry Sorbet 
 

Caramel Brownie (vegan) 
 

Farmhouse Cheeseboard with Biscuits & Chutney 
 

2 courses £35, 3 courses £40 
 

Mains 

 


