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RESTAURANT
Sample Dinner Menu

STARTERS

Carrot & Coriander Soup (D, GF)
Bread Roll (G)

Deep-fried Samosa (D, S, G, M)
Dressed Salad & Mango Chutney

Ham Hock Terrine (D, SD, S, G)
Mixed Salad, Chutney & Brioche Toast

Selection of Apple or Orange or Cranberry Juice

MAINS

Chargrilled Chicken Breast (S, C, D, SD)
Served with Mash Potatoes

Poach Tilapia Fish Fillet (F, S, D)
Lemon Butter, Capers Sauce & New Potatoes

Vegetable Wellington (G, S, E, D)
Tomato Sauce & Roast Vegetables

All Choice of Mains Are Served with Seasonal Vegetables

DESSERTS
Stick Toffee Pudding (D, E, S, G)
Warm Custard & Toffee Sauce

Black Forest Gateau (D, G, E, S)
Whipped Cream & Strawberry Sauce

Mixed Fruit Salad (V)

Selection of Ice Cream (D)
Selection of Sorbets (V)

Cheese Plate (G, D, M)
£3.50 Supplement Charge
Cheddar/Stilton/Brie, Chutney, Grapes & biscuits

Fresh Filter Coffee, Tea, or Herbal Teas
E - Eggs | G - Wheat, Rye, Barley, Oats, Spelt or Khorasan | C - Prawns, Crab, Crayfish | F — Fish

P — Peanuts | S - Soybeans | D - Milk including Lactose | N - Nuts | CE - Celery including Celeriac | M — Mustard
SS - Sesame Seeds | SD - Sulphur Dioxide | L - Lupin | MO - Clams, Mussels, Whelks, Oysters, Snails, Squids




