
Spring & Summer Evening Menu  

 

 

  

 

Amuse bouche  

Starters 

Spring Vegetable Broth  

Chicken Terrine, Curry Mayonnaise, Apricot, Mango Salsa 

Cured Salmon, Gin & Tonic Gel, Pickled Lemons  

 

Mains  

Lamb Shoulder, Dauphinoise Potatoes, Mint Jus 

Grilled Cod Loin with Provencal Vegetables, Basil Oil  

Asparagus, Wild Mushroom Open Lasagne  

 

Desserts 

Rhubarb Parfait, Poached Rhubarb, Ginger Biscuits  

Chocolate Marquise, Vanilla Ice Cream  

Coffee Crème Brulee  

£25.00 

To reserve a table or make a function booking please call: 01785 275 481. 
Open for lunch: Thursday and Friday at 12 noon. 

Open for dinner: Tuesday at 7pm.  

 


