
 

 

 

Starters 

Crab Tian, Spiced Avocado Sorbet and Charred Sweetcorn Salsa 

Crispy Duck Rice Paper Rolls, Coriander Pesto and Seared 

Scallop 

Curried Cauliflower Velouté with Chive Oil 

 

Mains 

Sirloin Steak, Pommes Pont-Neuf, Mushroom Ragout, French-

Fried Onion Rings and Béarnaise Sauce 

Braised Ham Hough, Colcannon Mash, Roasted Vegetables and 

Mustard Sauce 

Ricotta & Courgette Flan, Tomato Salsa and Garlic Roast 

Potatoes 

 

Desserts 

Banana Panna Cotta, Tropical Fruit Compote and Chocolate 

Sauce 

Hazelnut Meringue Cake, Strawberry Compote and Raspberry 

Coulis 

Caramelised Pear Tarte Tatin, Gorgonzola Ice Cream and Walnut 

Cream 

 

 

 
£22.00 per person for 3 courses 
£18.00 per person for 2 courses 

 

 

 

 

 

 


