
Luncheon menu
1 course @  £11.95  2 course @  £15.95

Supreme of Chicken 
pan roasted wrapped in pancetta served with a roasted ratatouille 

finished with a slow roasted tomato, broad beans and puy lentils butter 
Roast Breast of Gressingham Duck

roasted and served pink with blackcurrant and
 port wine sauce and honey and thyme glazed carrots

Calves Liver 
served pink over with a adnams beer and bacon risotto, black pudding wrapped in 

parma ham and finished with  toasted pine nut and sage butter 
 Home Cured Salmon 

 simply served cold with tartar sauce pickled summer vegetable salad citrus mayonnaise 
 green salad and buttered warm potatoes 

 Grilled Cod Fillet 
Grilled and simply served with a prawn, cockle and caper butter sauce 

finished with herbs lemon and buttered samphire
Confit of Ham 

 served with a warm walnut bread toast with a sweet radish dressing, toasted walnuts 
and finished with, balsamic syrup, and salad leaves  

 Sea Bass 
Pan roasted and served over a warm salad of fennel, cucumber, 

slow roasted tomatoes and dill 
Goats Cheese Broad Bean & Minted Pea Tart 

 glazed with honey and served with a puy lentil and raspberry vinaigrette finished with soft 
poached egg, dressed leaves and toasted hazelnuts 

Desserts
Dark Chocolate Brownies 
served with cocnut ice cream

Set Lemon Posset  
served with fresh fruit 

Cherry & Almond Tart 
served with fruit sorbet  

Poached Pears 
served with crumble coated wild cherry ice cream

 Stilton & Biscuits
served with toasted walnuts and drizzled with honey

 Assorted Sorbet& Ice Creams
 

Last orders 1.30pm restaurant closes at 3pm Tuesday-Friday
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