
Table d’hÔte Menu

Broccoli and Blue Cheese Soup (V)

Smoked Salmon and Prawn Gateaux

Goats Cheese and Red Onion Tartlet (V)

~~~~~

Rack of Lamb with Dauphinoise Potato and a Mint and Port Sauce

Honey Glazed Breast of Duck with Egg Noodles and a Sweet Chilli and Ginger Dressing

Fillet of Salmon with a Saffron and Tarragon Sauce

~~~~~

Selection of desserts

Freshly filtered coffee served with mints

£22 per person

~~~~~

Locally Caught Lobster is available with 24 hours notice, please order from your
Restaurant Manager

Lobster is per person and will be plain grilled with Lemon, Garlic and Fresh Herbs
Unless otherwise requested

(Price on application)

Some of our foods may contain ingredients produced from Genetically Modified Soya or Maize.
Please ask the Restaurant Manager for details.


