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Chefs Soup of the Day £4.00 

Chef’s Game terrine with piccalilli £4.50 
Salmon Fishcakes with Lemon & Dill Crème Fraiche £4.95 

Fanned Melon with wild berry fruit compote £4.50 
 
 
    

Beef WelliBeef WelliBeef WelliBeef Wellingtonngtonngtonngton            £17£17£17£17.95.95.95.95    
A classic dish using fillet steak in a puff pastry case filled with pate, onions                       

& mushrooms coated in a red wine demi glaze. 
SSSSirloin Steak au Poivre    £15irloin Steak au Poivre    £15irloin Steak au Poivre    £15irloin Steak au Poivre    £15.5o.5o.5o.5o    

Prime steak pan fried & finished with a creamy peppercorn sauce. 
Chicken Chicken Chicken Chicken Alexander £Alexander £Alexander £Alexander £14.5014.5014.5014.50    

Supreme of chicken breast sautéed with lardons of bacon, mushrooms 
& shallots, flambéed in sherry, finished with cream. 

Pork NormandyPork NormandyPork NormandyPork Normandy                £14.50£14.50£14.50£14.50    
Pan fried medallions of pork loin served with a creamy cider sauce. 

    Halibut Halibut Halibut Halibut SteaSteaSteaSteak £k £k £k £14.5014.5014.5014.50    
With whole prawn & caper butter 

Parma WrappedParma WrappedParma WrappedParma Wrapped    Salmon £Salmon £Salmon £Salmon £14.5014.5014.5014.50    
with Mornay cheese sauce 

Baked Baked Baked Baked Goats Cheese Tartlet (v)    £10Goats Cheese Tartlet (v)    £10Goats Cheese Tartlet (v)    £10Goats Cheese Tartlet (v)    £10.50.50.50.50    
With caramelised red onion & roast cherry tomatoes, topped with melted goat’s cheese                                     

served with a basil pesto dressed green salad. 
 

All served with a selection of potatoes and seasonal vegetables. 


