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Table D’Hote Menu 
 

Starters 
 

Fresh Steamed Asparagus 
glazed with hot melted butter 

 

Tossed Salad of Smoked Salmon & Tiger 
Prawns 

in a caesar dressing & Parmesan shavings 
 

Platter of Serrano Ham & Honeydew 
Melon 

garnished with fresh rocket leaves 
 

Sautéed Wild Mushrooms in White Wine 
Cream Sauce with Garlic 

topped with roasted vine tomatoes 
 

All Starters £6.25 
 

 

Main Courses 
 

Fillet of Beef 
rested on garlic mash & curly kale, coated 

with red wine jus 
 

 

Lightly Grilled Fillet of Halibut 
rested on minted pea risotto topped with 

angels on horseback 
 

Pan Fried Loin of Veal 
served with savory vegetable rice, pak choi, 

& a wild mushroom & Madeira sauce. 
 

Tenderloin of Pork 
garnished with braised red cabbage,  

& rosti potato 
 drizzled with creamy Stilton sauce 

  
 

All Main courses £17.20 
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