TABLE D’HOTE MENU

2 Courses £16.95

3 Courses £21.95

 Homemade soup of the day

*

Stilton glazed garlic mushroom crepe

*

 Smoked salmon filled with prawns, crème fraiche and chives and served with a black pepper and dill dressing

*

Chef’s pate of the day served with melba toast and salad garnish

*****

Steak chasseur –sirloin steak  with a tomato, mushroom, tarragon & white wine sauce(cooked medium unless otherwise stated))

*

Pan fried breast of chicken in red wine 

served with lardons of bacon & garlic potatoes

*

North Atlantic ragout – salmon & king prawns in a creamy white wine & dill sauce, topped with grilled cheese & served with new potatoes& salad 

*

Vegetable lasagne with salad garnish and garlic bread

*

Mediterranean vegetable bake served with new potatoes

 and salad garnish

*

Roast pork & apple stroganoff in a cider & cream sauce

 served with rice

*****

Lemon Blossom – mousse on a biscuit base

*

Fresh fruit salad with luxury ice cream

*

Chocolate fudge cake with Chantilly cream or ice cream

****

COFFEE & MINTS £2.25

