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Sunday Menu Summer 2011 

 
 
 

While you are waiting …. Marinated Mixed Olives £3.50 v 
 

Starters 
 

Freshly-made soup-served with homemade bread £4.5 v 
  

Baby Golden Beetroot Salad- grilled goats cheese, local sundried tomatoes & balsamic reduction £6 v 
  

Pan-fried Chilli Beef- Asian coleslaw, sesame & lime dressing £6 
   

Seared King Scallops- green apple puree, cherry tomato, fennel & rocket salad £7 
  

Mixed Seafood Salad- green beans, spring onions & marie rose sauce 
                                                                          

       £6 
 

  

Main Courses 
 

  

Roast Beef – Yorkshire pudding, garlic & rosemary roast potatoes, sweede puree,  
                     seasonal vegetable, red wine gravy 

£12 

  

Roast Pork –  garlic & rosemary  roast potatoes, sweede puree, seasonal vegetables & red wine gravy 
 
Roast Rump of Lamb- garlic & rosemary roast potatoes, sweede puree, seasonal vegetables & red wine gravy 

£12 
 

£12 
  

Pan Fried Brill Fillets- buttered leek ribbons, sautéed new potatoes, broad beans, orange & thyme jus                  £16 
 

Roasted Butternut Squash and Wild Garlic Tagliatelle- rocket, Parmesan & pine nut salad £12 v 
  

Thai Spiced Fishcake- mizuna, ginger &  lime salad, cucumber and chilli dip  
 
                                   
 

£9 

Puddings 
 

Sticky Toffee Pudding – butterscotch sauce, vanilla ice cream £5.5 
  

Wild Honey Cheesecake- blueberry compote & blueberry coulis      £5.5  
  

Orange & Cardamom Crème Broulee- almond shortbread & mixed summer fruits £6 
  

Raspberry Parfait- vanilla bean macaroon & raspberry butter sauce       £5.5 
  

Pudding Taster Plate- chefs selection of three smaller portions of his puddings      £8 
      

Selection of Ice creams & Sorbets      £4.5 
  

Selection of Cheese – chutney & biscuits      £7 
  

Particular dietary or other requirements can be catered for (including small & children portions) – please ask the waiting staff 
Appropriate meat dishes are served on the pink side and vegetables on the al dente side, unless otherwise requested 

All ingredients are sourced locally and from sustainable stock where possible and practical 
Service is discretionary, although a suggested 10% will be added for parties of 8 or more 

v   vegetarian dishes              gf   dishes that can be gluten free 
 


