
 

 

 

 
 

 

 

 

                                                                                 
 

                                                                   
 Three Courses £70.00 Per Person Inclusive of Vat 

 
STARTERS  

     A Tartlet of Lobster & Roasted Scallops served on Oaked Smoked Salmon, And 

Served with a Brandy Mustard Sauce. 

or 
A Smoked Duck Salad with Fresh Figs, Raspberries, Roquette Lettuce 

And Spring Onions, In a Raspberry Dressing. 

or 
A Prosciutto Ham Nest, Filled with Pink Lady Apple, Gruyere Cheese 

And Romaine Lettuce in a Caesar Dressing with Brioche Croutons. 

 (Vegetarian Salad Option also Available) 

         

MAIN COURSES 

Pan-Fried Fillet of Beef Served on Caramelised Red Onions 

In a Chanterelle Mushroom Sauce. 

Or 

Grilled Fillets of Sole served with King Prawns 

And Roquette Lettuce In a Light Lobster Sauce. 

Or 

Honey Roasted Breast of Aylesbury Duck Served on Baby Spinach, 

 With a Thyme & Passion Fruit Sauce. 

or 

Local Soft Cheese, Sun-blush Tomato Mushroom & Herb Puff, 

 Served on Fried Aubergine With Baby Spinach & Roasted Cherry Tomatoes in a 

Creamy Garlic Sauce. 

   Main Courses Served with a Selection of Fresh Vegetables 

 

DESSERTS  

A White Chocolate Cup filled with a Passion Fruit Mousse, 

Topped with Papaya, Lychees & Passion Kiwi’s Served in a Dark Berry Sauce. 

or 

A Bitter Dark Chocolate Panna-Cotta Topped with Praline & Crystalised Nuts 

Served with Fresh Strawberries in a Coffee Caramel Sauce. 

 or 

A Plate of Fine English Cheeses with Homemade Walnut Bread, Celery & Apple 

Served with Oatmeal Biscuits 

 

Tea Infusions or Fresh Ground Coffee with Chocolates. 
 

                                             

  


