
Luncheon Menu
Monday to Friday £15.00

Chilled fanned melon with a winter berry compote. 
Deep fired brie wedge with a mango coulis.

Chef’s homemade soup of the day with croutons.
Grilled field mushrooms topped with tomato provencale 

and parmesan cheese.
Salad of avocado and apple served on a bed of salad and 

topped with a grain mustard dressing.
Grilled black pudding with a soft poached egg and 

hollandaise sauce.
Herrings marinated in a mustard sauce with salad.

Chicken and duck liver pate with Cumberland sauce and 
toast.
~~~~

Grilled gammon with fried egg and Madeira wine sauce.
Pan fried calves liver with peppercorn sauce.

Roast breast of chicken with a wild mushroom sauce 
served on a bed of wilted spinach.

Salmon, prawn and cod pie in a cream sauce and 
parmesan cheese mash topping.

Local faggots with onion gravy and mashed potato.
Grilled fillet of seabass with spring onions, ginger and 

Teriyaki sauce.
Roast breast of pheasant wrapped in smoked bacon with 

button onions and mushrooms in a rich game sauce.
Beef steak, field mushroom and ale pie topped with puff 

pastry.
Grilled Barnsley lamb chop with a mint and redcurrant 

sauce.
Cherry tomato and camembert tart with a chilli salsa.

~~~~
Selection of fresh market vegetables and potato.

~~~~
Selection of sweets.

Platter of cheese and biscuits. sup £2.50
Fresh ground coffee £2.50

Chef’s homemade chips £2.95
Chefs mash with spinach and nutmeg  £2.95

Gratuities ore discretional unless the party is 6 or more when a 10% 
gratuity will be added to your final account.

 Please be aware that game may contain shot.

Table d’hote  
Monday to Friday £19.75

Saturday £24.50
Breadcrumbed mushrooms filled with cream cheese, 

deep fried with a redcurrant sauce.
Salad of avocado and apple with a blue cheese 

dressing.
Fanned galia melon with a winter berry compote.
Freshly prepared soup of the day with croutons.

Deep fried brie with mango coulis.
Chicken and duck liver pate with a sweet chilli sauce 

and hot toast.
Deep fried Goat’s cheese with salad and drizzled with 

balsamic vinegar dressing.
~~~~

Cherry tomato and camembert tart with a chili coulis.
Beef steak, filed mushroom and ale pie topped with 

puff pastry.
Breast of local pheasant wrapped in bacon served on 

bread sauce with a red wine jus.
Roast breast of chicken filled with courgette, lemon 

and cream cheese with a red pepper puree. 
Pan fried Seabass fillet with spring onions and ginger 

in a Teriyaki sauce.
Slow roasted lamb shank served on mashed potato 

with a herb
and redcurrant sauce.

~~~~
Selection of fresh market vegetable and potato.

~~~~
Mango and ginger cheesecake with fruit coulis.

Lemon tart with fruit coulis.
Date sponge with toffee sauce.

Orange and amaretto torte.
Chocolate brownie with chocolate sauce.

~~~~
Fresh ground coffee with chocolate mints. £2.50

Chef’s homemade chips £2.95
Chefs mash with spinach and nutmeg  £2.95

Gratuities ore discretional unless the party is 6 or 
more when a 10% gratuity will be added to your final 

account. 
Please be aware that game may contain shot.

A LA CARTE MENU
Starters

Scottish smoked salmon and prawn roulade on a bed of mixed leaves with 
marie rose sauce.

£8.50
Homemade chicken and duck liver pâté served with Cumberland sauce and hot 

toast.
£7.25

Fanned avocado pear with fresh cayfish topped with marie rose sauce. 
£7.75

Breadcrumbed goat’s cheese deep-fried with fresh plum and pine kernel salad.
£6.25

Slices of melon with a variety of tropical fruits in season, laced with peach 
liqueur.
£6.25

Chef’s homemade crab soup laced with brandy and cream.
£5.75

Fresh Scottish scallops, wrapped in bacon, grilled with a crown of lemon.
£9.75

Salad of feta cheese, cherry tomatoes, olives, cucumber romaine letuce and red 
onion drizzled with olive oil.

£5.50
Pan-fried Mediterranean king prawns with fresh garlic butter and lemon 

wedge.
£9.25

Grilled field mushrooms with tomato provençale sauce glazed with parmesan 
cheese and a hint of basil.

£6.50
Grilled black pudding with poached egg and hollandaise sauce.

£6.50
Fanned avocado, fresh crab meat and Marie Rose sauce.

£8.75

Main Selection
Marinated lamb shank on creamed potato with a redcurrent sauce and parsnip 

crisps.
£17.50

Chargrilled Medalions fillet steak topped with stilton cheese on a crouton with 
a Merlot sauce.

£24.50
Pan fried breast of chicken filled with sweet red pepper and brie with a spinach 

cream sauce.
£15.25

Sirloin steak chargrilled with onions, assorted wild mushrooms, cream and 
brandy sauce. 

£20.50
Grilled halibut with prawns and capers.

£18.50
Wild mushroom risotto with spinach and parmesan shavings

£14.50
Pan-fried calves’ liver with smoked bacon, onion mash and a Madeira wine 

sauce. 
£15.75

Grilled Dover sole, plain or with a cheese sauce. 
£24.50

Poached haddock with creamed potato topped with a rich parmesan cheese 
sauce. 
£15.75

Roast double breast of pheasant with button onions, mushrooms and bacon in a 
red wine sauce.                                          

£16.50   
Pan fried Seabass fillets with spring onions, ginger and Teriyaki sauce.

£17.50
Pan fried pork fillet with black pudding and an apple and Calvados sauce.

£16.75
Roast breasts of Gressingham duck with a black cherry sauce.

£17.50
Poached breast of chicken filled with monkfish and 

spinach with a lobster sauce. 
£16.25

Sunday Lunch
Breadcrumbed mushrooms filled with cream cheese, deep fried 

with a redcurrant sauce.
Avocado salad served with, prawns and pineapple with marie 

rose sauce.
Chef’s homemade vegetable soup with croutons.

Fanned galia melon with a selection of tropical fruits. 
Chicken and duck liver pate with toast and Cumberland sauce.

Breadcrumbed goat’s cheese, deep fried with salad and 
balsamic dressing.

Roll mop herrings served with a mustard dressing.
Salad of feta cheese, tomatoes, cucumber, olives and anchovies 

with a basil oil dressing.
Hot cured salmon salad served with a chervil and lime 

mayonnaise.
Tomato and mozzarella salad with a basil oil dressing.

Fresh pan fried sardines served plain or with garlic butter.
Classic caeser salad.

~~~~
Roast sirloin of English beef with Yorkshire pudding and gravy.

Pan fried Seabass fillet with spring onions and ginger in a 
teriyaki sauce.

Roast breast of pheasant served with button onions, 
mushrooms and smoked bacon in a red wine sauce.

Poached fillet of salmon served with asparagus and hollandaise 
sauce.

Grilled cod with chorizo, scallion and cherry tomatoes.
Roast belly pork served with mashed potatoes and root 

vegetable gravy.
Pan fried Calves Liver served with bacon and onion gravy.

Roast breast of chicken served with a wild mushroom cream and 
brandy sauce.

Roast marinated lamb shank served with mashed potato and 
redcurrant sauce.

Chefs homemade steak ale and mushroom pie.
~~~~

Selection of fresh market vegetables and potato.
~~~~

Selection of Homemade sweets.
~~~~

Fresh ground coffee with chocolate mints. £2.50

Please be aware that some of our game may contain shot.  
£19.75 – A 10% gratuity will be added to your final account. 

Thank you.

Meal Prices:
�e following prices are based on the sample 

menu enclosed which include co�ee. 

On the day there will be a choice of 2 starters, 2 
main 

(plus 1 vegetarian) and 2 desserts for you and 
your guests to choose from.  

Saturday prices
£32.50 

Friday or Sunday
£29.50 

Monday to �ursday
£25.50

Sta� Gratuity
£2.95 

Children under 8 years
(Prices vary according to age up to)

£15.00

Wedding Menu
Starter Selection

Melon Fantasia.
A fan of seasonal melon garnished with  exotic fruit, with a duo of fruit coulis.

Chefs Homemade soup.
A selection of homemade soups are available upon request.

Homemade chicken terrine.
Chicken and duck liver pate on crisp salad, garnished with red onions served 

with Cumberland sauce and Melba toast.

Caesar Salad.
Romaine lettuce tossed with a classic Caesar dressing and topped with garlic 

croutons, cherry tomatoes and shavings of Parmesan cheese.

Seafood Avocado.
Slices of avocado with prawns and pink grapefruit segments topped with 

cottage cheese and raspberry oil dressing.

Goats cheese Salad.
Breadcrumbed goats cheese, deep fried and served on a seasonal salad topped 

with a balsamic dressing.

Avocado Norwegian.
Fanned avocado pear with Poached salmon and prawns coated in Marie rose 

sauce.

Salmon Roularde.
Smoked salmon roularde �lled with prawns on a bed of crisp salad topped with 

Marie rose sauce.

Camembert.
Breadcrumbed camembert, deep fried served on a redcurrant sauce 

Greek salad.
A salad of feta cheese, cos lettuce, black olives, anchovies, tomatoes, cucumber 

with olive oil dressing.

Melon with Strawberries.
Galia melon with strawberries marinated in Cointreau.

Tomato Mozzarella.
Beef tomatoes, fresh basil and mozzarella salad with an olive Oil Dressing.

Smoked Trout Salad.
Fillet of smoked trout served with a Waldorf salad bound in a horseradish sauce.

Crab Cake.
Fresh crab cake served on summer leaves with a tomato and chilli salsa

Cold poached salmon.
Flaked cold Scottish salmon on fine salad leaves with a lime and chervil 

mayonnaise.

Rocket salad
Rocket salad leaves, cherry tomatoes and parmesan shavings with a balsamic oil 

dressing
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2011 Savings
25% off in January 

and February
Monday to Friday

When dining in the restaurant 
(maximum 8 diners). 

3 Course lunch with choices 
£11.95

3 Course evening Table d’hote with choices
£14.82

A la carte menu with a 25% reduction 

Excliding 14th February or Bank holidays 

To book a table please call 
01543 480 009

Gratuities are discreational unless the 
party is for six or more when a 10% gratuity 

will be added to your final bill.

Please be aware that our game may contain 
shot.

Thank you.


