
 

Table D’Hote Menu 
3Courses£18.95 

  
 

Starters 
Avocado Vinaigrette 

Cream of Vegetable soup  
Melon Fan & fruit coulis 
Homemade Beef Lasagne 

Smoked Mackerel & salad garnish 
Chicken & Duck liver Pâté with toast 

Vegetable Samosas with mint and yoghurt dip 
Fresh mushrooms cooked in garlic and cream sauce 

 
 
 
 

Main Courses  
Homemade steak & kidney pie 

Grilled Lamb chops, tomato & fried onions 
Grilled Rump steak, tomato & fried onions 

Grilled Salmon lemon wedge and tartar sauce 
Lamb Shank, minted mash & rosemary sauce  

Medallions of Pork Loin in a Mediterranean Sauce 
Breast of chicken in a tomato, mushrooms and cream sauce 

Spinach & Goat’s cheese cannelloni, white wine and Provencal sauce 
 
 
 
 

 

All served with seasonal vegetables and diced fried potatoes 
 

Sweets 
 

Selection of sweets 
 

Tea, coffee and chocolate mints £1.95 extra 
 

Prices and choices are subject to change without prior notice. 

Prawn cocktail £2.95 extra 
Tiger Prawns Olive oil & garlic £3.95 

Smoked Salmon & Prawns £3.95 extra 
Melon & Parma Ham £2.95 extra 

Duck breast and orange sauce £4.75 extra 
Calves Liver  £4.75 extra 

Grilled Seabass Fillets £4.75 extra 
8oz Grilled Fillet Steak  £6.95 extra 

2011 

Inc VAT at current rate .  Children 8 & under at half price 


