
 

Meal for Two
Monday, Tuesday and Wednesday

6.30pm - 8.30pm

Starters
Butterfly Style Prawns

On mixed leaves with a lime & chilli dresing

Crown of Galia Melon
Filled with strawberries & drizzled with port

Button Mushrooms
                       Filled with house pate glazed with hollandaise sauce

Cream Soup of the Day
Served with a Fresh Crusty Roll

* * *

 Main Course
Crispy Roast Duckling

Served with a plum & brandy sauce

Roast Fillet of Pork
With a savoury stuffing wrapped in bacon with jus of pan

Breast of Pheasant
With a Cumberland sausage filling wrapped in bacon with a cranberry & port sauce

Breaded Courgette (v)
Set on tomato provencal and parmesan cheese

* * *
Served with our Chef’s Market Vegetables and Potatoes

* * *

Sweet Course



Fresh Fruit Pavlova
Crème Caramel

Bailey’s Cheesecake

* * *

Tea or Coffee
£35.00 per couple to include a bottle of wine


