:jta rters

Chefs Homcmadc Sou of the
Chicken | iver Parfait with
Schhuan Duck on

S Tun emongrass Dressing and Ficued Gingcr

Cherrg ato and Prie | art with a | omato Sauce

Startcr are Priccd at£5.95 each



Main Courses

Fan [ried Preast of Far‘cridge and Pheasant on a Casserole of ‘chig!ﬁs,
C}‘nestnuts and Smokcé Bacon £16.50

(Char Girlled [illet of PBeef with an Oxtail Steamed Fuclcling Creamg
Mashed Fotato and Roast f:ennel £ 18.95

Com Fed Preast of Cl’\ickcn wraPPed in Parma ham and served on
Roast Winter \/egetables with a ] omato Jus £15.95

5uPreme of Halibut on a Potato and [Jorseradish Rosti Toppeé
with a Poached Egg and [Hollandaise Sauce £14.50

[Homemade Wild Mushroom Ravioli on \/egetable Ribbons with a
Tomato and Ked FCPPcr Sauce £ 13550

Scasonal \/egetab]es & Fotatoes



Dcsscrts

Apple and Blackberry Charlotte with Custard
Paked Vanilla Cheesecake with Mixed Berries and Raspberry Coulis
(Chocolate Chiffon with Orange Anglaise
Pakewell T art served with Vanilla |ce Cream

Selcction of Loca] Chcese with Celcry, Grapcs and homemade
T omatoand Chl”l Jam

Desser’cs £5.7 5 per person

(Cheese Selection £ 6.75 per person
FilterCoffee £2.25
EsPresso £1.95
(Cafe] atte £2.95

CaPPuccino £2.25

A” our coffees are served with Petit [Fours

10% discretionary service is added to all Restaurant bills

\atis chargecl at the Prevailing rate and is included in the above



