
 

                                                       Table D’hôte Menu 
 

Starters 

 

Chef’s Soup of the Day with Crusty Bread 

Tandoori Chicken Skewers with Garlic and Herb Dip 

Prawn and Crayfish Salad with Granary Bread Fingers 

Button Mushrooms stuffed with Cheese served with Salad and Garlic 

Croutons 

 

Mains 

 

Pan Fried Fillet of Sea Bass served with Crushed New Potatoes,  

And Fennel Gremolata 

Sweet Peppers, Aubergine and Goats Cheese Risotto 

Confit of Duck Leg with Mash Potatoes and Red Wine Jus 

Pork Schnitzel with Parmesan and Lime Crust served with Parmentier 

Potatoes and Garden Salad 

10oz Rump Steak with Tomato, Mushrooms, Onion Rings, Chips and Peas 

(£6.50 supplement) 

 

                                          Desserts 

 

Chocolate Brownie with Vanilla Ice Cream 

                Homemade Bread and Butter Pudding with Custard 

Mango and Passion Fruit Brulee 

Rum and Raisin Cheesecake with Vanilla Ice Cream 

 

2 Courses - £15.50 

                                     3 Courses - £18.50 

 

(Residents qualify for a 10% Discount) 

 

 


