Menu

14th July-31st July 2008 

Starters

Freshly Prepared soup of the day served with herb croutons

Tender North Atlantic prawns on a bed of leaves masked with marie rose sauces

Bruschetta Topped with roasted red onions ,plum tomato,garlic and basil

Mushrooms stuffed with pate encased in a seasoned breadcrumb

Accompanied with a salsa

Chilled honeydew melon on a pool of blackcurrant coulis and seasonal fruits

Mains

Oven baked breast of corn fed chicken filled with mince pork and leek 

Served with a red wine and mushroom sauce

Pan Fried loin of pork topped with stilton cheese 

With mushrooms and tomato 

Poached Organic salmon with a prawn &lemon sauce

Grilled 21 day Herefordshire sirlion steak cooked to your liking

Coated with cracked black peppercorns with a brandy cream sauce

Tortelloni ricotta in a creamy tomato and basil sauce

Mushroom and vegetable Stroganoff with steamed rice

Desserts

Selection of desserts 

Traditional British cheeses and biscuits

Two course price 
£16.99

Three course price 
£21.99

Early bird prices recieve a 20 % discount 5.30pm-7.00pm

