
 

 
 

À la Carte Menu 
~ 2018 ~ 

 
 

STARTERS 
 
Grilled Figs (V)........................................................................................................................   £6.50 
Black Sticks Blue Cheese- Quince Jelly-Candied Walnuts- Sherry Vinegar 
  
Wood Pigeon...........................................................................................................................  £7.50 
Pearl Barley-Savoy Cabbage-Pancetta Tartlet – Red Wine 
  
Smoked Salmon.....................................................................................................................   £8.50 
Cucumber- Hens Egg- Beetroot – Pickled Fennel 
 
 

MAIN COURSES 
 

Beetroot Risotto..................................................................................................................  £12.50 
Caramelized Pears And Walnuts 
  
Fish Of the Day.....................................................................................................................  £17.50 
  
Duck.......................................................................................................................................   £18.50 
Dauphinoise- Confit Duck Parcels- Braised Sweetheart Lettuce - Cassis And Red wine sauce 
   
Fillet Of Pork.........................................................................................................................  £19.50 
Mash Potato-Black Pudding- Crispy Parma Ham- Baby Veg- Apple Puree- Jus 
  
Venison Haunch Steak........................................................................................................  £21.00 
Dauphinoise Potato- Squash Puree- Blackberries- Greens -Red Wine Jus 
  
Fillet Of Beef Rossini...........................................................................................................  £26.50 
Mash Potato- Chicken Liver Pate-Celeriac-Puree- Ox Tail Tortellini- Wild Mushrooms And 
Red Wine Jus 

  
 
 



 

 
 

 DESSERTS 
 
Sticky Toffee Pudding........................................................................................................  £6.50 
Butterscotch- Date Puree- Honeycomb- Double Jersey Ice Cream 
  
Lemon...................................................................................................................................  £7.50 
Crunchy Cake-Posset- Parfait- Sorbet-Raspberries 
  
Cheese Platter...................................................................................................................... £9.95 
5 English Cheeses With Celery - Grapes – Biscuit - Chutney-Quince - Kidder Ton Ask – Tovey 
– Kendal Creamy –Westmorland Smoked Cheddar – Black Sticks Blue 
 

Dessert Wine 
Brown Brothers Late Harvest, AUSTRALIA 

   £5.25/-125 ml or £15.95/- Bottle 
 

PORT  
Taylors L B V- £3.95 

Taylor’s 10 Year Tawny Port- £4.50 
 

COFFEE & TEA 
 

Ceylon Blend Tea … …...……………………….£1.80 
Speciality Fruit & Herbal Tea……………...£1.80 

Choose from, Earl Grey, Darjeeling, Peppermint, Lemon & Ginger, Assam, Green Tea, 
Camomile, Elderflower or Decaffeinated Tea 

Regular Coffee…..……………………. £2.00 
Decaf Coffee……………………..……...£2.00 
Cappuccino…………….………………...£2.50 
Latte………………………...……………….£2.50 
Espresso……………………...…………... £1.30 
Double Espresso……………………... £1.60 
Hot Chocolate…………………………..£2.50 
Hot Chocolate with Cream……..£2.75 
Mocha……………………………………….£2.75 
Liqueur Coffee………………………...£6.50 

 
PLEASE NOTE:  IF YOU WISH TO SETTLE THE BILL USING AMERICAN EXPRESS OR ANY 

CORPORATE / BUSINESS CREDIT CARD WE WOULD ADD 2.5% SURCHARGE TO THE BILL. 
  


