
 

For our dinner inclusive guests a £29.00 allowance is included  
All prices include VAT at the current rate, service not included 

 

Dinner Menu 
 
 
 
 
 
 

Starters 
 
 
Shellfish Bisque,         £6.50 
With Crab Tortellini  
 
Ballantine of Scottish Salmon,       £8.00 
Cucumber Jelly & Caviar Dressing 
 
Grilled Scallops Wrapped in Parma Ham                                                  £10.50 
Black Pudding & Savoy Cabbage & Beurre Blanc      
   
Grilled Crottin Goats Cheese,       £7.50 
Peppernatte & Garlic Tuile 
 
Home Smoked Duck Breast        £7.00 
with Crisp Asian Salad dressed with Sesame & Honey 
 
Pan Fried Foie Gras         £9.50 
Toasted Brioche, Roasted Grapes & Grape Dressing      
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Main courses 
 
Duo of Guinea Fowl         £16.50 
Butter Poached Breast & Stuffed Leg with Fondant Potato, 
Creamed Savoy Cabbage & Thyme Jus 
 
Slow Cooked Rump of Lamb,       £20.00 
Dauphinoise Potato, Red Cabbage,  
Provencal Vegetables & Rosemary Jus 
 
Fillet of Welsh Black Beef         £27.50 
Horseradish Rosti, Celeriac Puree & Wilted Spinach 
 
Pan Fried Loin of Venison        £22.00 
Turnip Fondant, Celeriac Puree,  
Roast Root Vegetables & Smoked Bacon with a Chocolate Sauce  
 

Fish 
 
Pan Fried Medallions of Monkfish,                                                           £20.00 
Indian Style Rice, Roasted Pepper Oil                                                                                                 
                                                                                                                                                          
Pan Fried Fillet of Halibut,       £19.50 
Sautéed Potatoes, Chorizo, Carrot & Vanilla Puree & Red Wine Jus   
        

Vegetarian 
 
Crispy Goats Cheese Ravioli,       £15.00 
With Tomato & Pineapple Fondue Finished with Herb Oil 
 

Side Orders 
 
Wilted Spinach         £4.00 
 
Buttered New Potatoes, Roast Potatoes,  
Seasonal Vegetables, Hand Cut Chips      £3.00     
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Desserts 
 
Hot Chocolate Fondant, Chocolate Sauce,                                      £7.50 
Vanilla Ice Cream                                                                
 
Coffee Panna Cotta,        £6.95  
Poached Pear, Baileys Ice Cream, Almond Croquant  
 
Bailey’s Crème Brulée,                  £6.50  
With Clotted Cream Ice Cream 
 
Glazed Lemon Tart,                             £7.00 
Lemon Granitte 
 
Selection of French & English Artisan Cheeses,     £10.00 
From our Trolley       
 
Individual Apple & Cinnamon Crumble     £7.00 
Vanilla Custard       


