Menu
15th to 29th August, 2008 
Starters

Freshly prepared soup of the day served with herb croutons

Chilled fan of honeydew melon on a pool of blackcurrant coulis, with seasonal fruits and fruit sorbet
Maryland crab cakes served with chunky salsa relish
Orange, grapefruit and noodle salad with thin slices of duck breast, drizzled with balsamic dressing
Deep-fried blanchbait dusted with paprika and served with tartare sauce
Mains

Oven-baked breast of chicken filled with smoked cheese and wrapped in bacon,

 accompanied by a tomato and basil sauce
Pan-fried tuna suprême served with a cracked black peppercorn and mushroom sauce
Grilled 21-day Herefordshire sirloin steak cooked to your liking, and served with 

mushrooms, tomato and battered onion rings
Pan-fried lamb cutlets studded with rosemary, served with a redcurrant and mint gravy 

Vegetable and mushroom Stroganoff served with braised rice
Desserts

Selection of desserts

Traditional British cheeses and biscuits

Two courses

£16.99

Three courses
£21.99


Early Bird diners receive a 20% discount between 5:30pm and 7:00pm
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