
Dinner Set Menu 

 

Starters 

 

Homemade Soup of the Day                                                                                

Wild rabbit & bacon terrine, redcurrant shallot relish,                                                  

baby gherkin mixed leaf                            

Crayfish & fennel salad, tomato & star anise infused coulis   

Pear and three cheese tartlet, accompanied by a waldorf salad  

 

Main Course  

 

Loin of cod served with butternut squash & spinach risotto,                                            

red wine syrup 

Portofino linguini, chicken, mushrooms & olives                                                                  

coated in a rich red wine cream sauce 

Fillet of Beef bourguignon, glazed carrots, baby onions                                                        

& bacon lardons                           

Mixed pepper & spinach cannelloni, baked in tomato  & basil sauce,                                        

glazed with parmesan & Manx cheddar 

  

Desserts  

 

White & dark chocolate terrine with Chantilly cream 

Lemon crème brulee & homemade shortbread biscuits 

Apple tart tatin & caramel sauce  

 

 

 

 

Two Courses   £22.00 

Three Courses  £27.00 

 

Main Courses served with vegetables and potatoes  


