
 
 

 

 

 

 

 

 

 

 

   

2 Courses £27.00 3 Courses £33.00 Per person 
Starters 

A Creamy Smoked Haddock Chowder with Potato & Spring Onions 
Or 

 Smoked Salmon with Pink Grapefruits, Quails Eggs & Samphire in a Lime Yogourt Dressing 
Or 

Thinly Sliced Parma Ham with a Salad of Apple & Romaine Lettuce 

In a Caesar Dressing, Served with an Spicy Apple Relish. 
Or 

Charantais Melon with Oranges, Apple & Raspberries, In a Raspberry Dressing. 
Or 

A Wild Mushroom, Asparagus, Rosary Goats Cheese & Roquette 
Lettuce Salad with a Tarragon Dressing. 

* * * 
Main Courses 

Pan-Fried Fillet of Sea Bass served on a Tomato Salsa in a Garlic Sauce. 
Or 

Roasted Breast of Guinea Fowl with Shallots in a Creamy Tarragon & Brandy Sauce. 
Or 

Pan-Fried Tenderloin of Pork with  Celeriac, Thyme &  
Wild Mushrooms, In a Port Sauce. 

Or 

Grilled Field Mushrooms filled with Brie Cheese & Asparagus served On a 
Bed of Red Onions & Lentils with a Herb Sauce. 

Or 

Pan-Fried Sirloin of Beef Served with Mushrooms In a Dark Rosemary Sauce. 
* * * 

Desserts 
Dark Chocolate Rounds Filled with a Raspberry Mousse 

Served with Fresh Raspberries & a Dark Fruit Sauce. 
Or 

A Lemon Parfait topped with Fresh Strawberries in a Light Lemon Sauce. 
Or 

A Vanilla Crème Brule Served with Chocolate Chip Cookies. 
Or 

Pistachio Nut  Beignets Soufflés Served with a White Chocolate 
Ice Cream & a Dark Chocolate Sauce. 

 Or 

A Plated selection of Fine Cheeses with Oatmeal Biscuits, Grapes & Celery 
 * * * 

Tea/Coffee and Petit Fours 


