
                       

                                  

Tab Menu 

 

 

Starters 

 

Duck Liver and Herb Pate with Orange, Pickled Onion and Rocket Salad 
 

Cajun Chicken Caesar Salad with Cos, Herb Croutons, Shaved Parmesan and Caesar Dressing 

Homemade Soup of the Evening, Served with a Selection of Breads 
 

Deep Fried Brie with Baby Leaf Salad and Red Pepper Coulis 

 
 

 

 
 

Main Course 

 

Grilled Fillet of Sea Trout with Creamed Leeks, Smoked Bacon and Steamed Asparagus 
 

Braised Lamb Shank with Champ Mash, Root Vegetables and Red Wine Jus 
 

Breast of Chicken with Black Pudding and Mushroom Duxelle and Peppercorn Sauce 

 

Baked Goats Cheese Pithivier with Grilled Vegetables and Sauce Vierge 
 

 

 
 

Desserts 
 

Baked Apple Pie with Vanilla Ice Cream 

 

Toblerone and Mascarpone Cheesecake with Caramel Sauce 

 

Baileys Bread and Butter Pudding with a Crème Anglaise 

 

Selection of Ice Cream in a Crisp Tuile Basket with Chocolate Sauce 
 

 


