
Lunch Set Menu 

Starters 

 

Homemade Soup of the Day                                                                                

Rabbit & bacon terrine, shallot relish                            

Parma ham, sauté potato & olive Tian, chive oil 

Poached pear & dolcelate tartlet, aged balsamic 

 

Main Course  

 

Beef bourguignon  

Lemon chicken supreme served with basil pesto                           

Wild mushroom risotto 

Smoked salmon served with capers & rocket 

Pan seared queenies with bacon & creamy garlic sauce  

Pan seared sea bass, rocket & olive, red wine syrup 

  

Desserts  

 

Apple tart tatin  

Brulee of the day 

Chocolate Profiteroles  

 

Coffee & Tea  £2.00 sup. 

Espresso, Cappuccino, Latte    £2.50 sup. 

 

 

One Course   £11.00 

Two Courses   £15.00 

Three Courses  £18.00 

Main Courses served with vegetables and potatoes 


