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2 Courses £35.95*
3 Courses £38.95*
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Soup of the Day
Whitebait

Whitebait fried in breadcrumbs served with tartar sauce

Fried Mushrooms
Button mushrooms in breadcrumbs served with tartar sauce

Prawn Cocktail
Peeled north Atlantic prawns served on a bed of lettuce
with cocktail sauce

Avocado Vinaigrette
Avocado with vinaigrette dressing

Fried Camembert
Camembert fried in breadcrumbs served with redcurrant jelly

Parma Ham & Melon
Slices of melon topped with Parma Ham
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Roast Beef
Roast sirloin of beef served with Yorkshire pudding

Roast Pork
Roast leg of pork served with crackling and apple sauce

Roast Lamb
Roast leg of lamb served with mint sauce

Sea Bass Meunicre
Grilled fillet of Sea Bass cooked in butter with a light white wine,
lemon juice and parsley sauce

Salmon Dieppoise
Fillet of salmon poached in white wine sauce with prawns, mussels
and mushrooms

Chicken Princesse
Poached breast of chicken in a white wine and cream sauce
garnished with asparagus tips

Main course dishes shall be accompanied by a selection of
vegetables and potatoes
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Sweet Trolley
A selection of sweets from the house sweet trolley

*Price inclusive of VAT.
An optional 10% service charge will be added to your final bill



