
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Starter 
Vegetable and pearl barley broth, herb croutons  

Breaded brie, port and cranberry sauce, watercress salad 

Main 
Chicken and wild mushroom pie, braised leeks and peas, buttery mashed potato  

Smoked Haddock Kedgeree, lightly curried rice, turmeric oil, peas, peppers and soft poached egg, 

fresh basil leaves  

Gnocchi, garlic, spinach cream, parmesan breadcrumbs 

Dessert 
 Crepes Suzette, Grand Marnier infused orange sauce, vanilla ice cream  

Continental cheese board, chutneys and oat crackers 

 

*Dishes may contain allergens. If you have any dietary requirements please speak to a member of staff. 

 
 
 
 
 
 

 
Dinner Menu 


	Starter
	Main
	Dessert

