Please note for Residents on Dinner, Bed and Breakfast rates the meal allocation is £19.00 per person
A £2.00 charge applies to Room Service Orders (excluding Friday/Saturday nights when Restaurant is
closed)

Please check the availability of the Restaurant on Friday and Saturday Evenings due to Functions

APPETISERS

Bread and Butter
Oven Baked White or Granary Bread Roll with Butter

Mixed Olives

A Selection of Green and Black Olives dressed in Extra-Virgin Olive Oil

Bread and Dips

Cherry Tomato Focaccia served with Extra Virgin Olive Oil and Balsamic Vinegar for Dipping

Tortilla Chips

Served with dipping pots of Salsa and Sour Cream

Feta Cheese and Sun-blushed Tomato Bruschetta
Toasted Rustic Bread topped with Feta Cheese, Tomato and Mixed Leaves

STARTERS

Soup of the Day £4.25
Freshly Made Soup served with a Hot White or Granary Roll and Butter

Antipasti £4.95

Selection of Parma Ham, Chorizo and Bresaola served with Sun-blushed Tomatoes and a Balsamic Reduction

Black Pudding and Spiced Apple Salad £4.65

Dressed with a Cumberland Sauce

Chicken and Asparagus Terrine £4.75
Served with a Salad of Broad Beans and a Sherry Vinegar Dressing

Grilled Field Mushroom (v) £4.45

Stuffed with Sweet Red Onion and Goats’ Cheese

Galia Melon (v) £4.25
Filled with Spring Woodland Berries

Garlic and Herb Tiger Prawn Skewer £4.95

Served with a Salad Garnish and a Herby Garlic Butter

Honey-roasted Figs £4.65

Served with Prosciutto Crudo and Fresh Buffalo Mozzarella

Pan-fried King Scallops £4.95

With Spiced Prunes, Smoked Pancetta and a Port Reduction

Oriental Duck Spring Rolls £4.75
Crispy Spring Rolls filled with Shredded Duck and Vegetables, served with Hoi Sin Sauce
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MAIN COURSES

Confit of Duck

Duck Confit, Celeriac Purée and Carrot Jus

Supreme of Chicken
Chicken Supreme stuffed with Leek and Stilton served with Chive Pomme Purée

Rack of Lamb

English Spring Lamb coated with Herbed Breadcrumbs and served with Redcurrant Jus
Please allow up to 30 minutes for cooking time

Fillet of Sea Bass

Pan-fried Fillets of Sea Bass served with Buttered Spinach and a Mussel Sauce

Roasted Pork Belly £11.95

Belly of Pork roasted with Prunes, All Spice and Orange Zest served with Caramelised Apples and Pan Gravy

Parma Ham-wrapped Monkfish £12.95

Prime Monkfish Tail wrapped in Parma Ham served with Dauphinoise Potatoes and Mustard Cream

Mushroom and Vegetable Filo Parcel (v) £7.95

Wild Mushroom with Roasted Vegetables wrapped in crisp Filo Pastry served with a warmed Tomato Chutney

The above Main Courses are all served with Seasonal Vegetables and Potatoes

Goats’ Cheese and Pesto Tagliatelle (v) £9.95

Goat’s Cheese, Spinach, Olives and Pesto with Tagliatelle Pasta served in a Tomato and Basil Sauce and Garlic Bread

Oriental Beef Stir Fry £11.95
Stir Fry of Sliced Beef and Vegetables served with Egg Noodles

All our Steaks are served with Chips, Onion Rings and Grilled Field Mushrooms.
Choose From:

Fillet Steak
Sirloin Steak
Rib eye Steak

Steak Sauces - Peppercorn, Diane or Mushroom
Please allow 30 Minutes for a Well Done Steak

Mixed Grill

40z Rump Steak, Lamb Cutlet, 40z Gammon, Sausage and Liver served with a Fried Egg, Tomato,
Mushrooms, Chips and Onion Rings £15.95
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