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Winter Table D’hôte 
2 courses - £17.50 
3 courses - £19.95 

 
Leek and Artichoke Soup finished with Pesto and Blue Cheese Flutes 
Creamy leek and artichoke soup topped with a swirl of green pesto, served with crisp stilton glazed bread 
flutes. 
 

Crispy Whitebait with Garlic Dip 
Paprika and cayenne pepper dusted deep fried whitebait, served with a lemon dressed garnish and garlic 
mayonnaise dip. 
 

Crispy Pancetta and Tomato Verdi Salad 
Grilled slices of pancetta tossed with mixed baby leaves and cherry tomatoes bound with a lightly minted 
salsa Verdi dressing. 
 

Balsamic Roasted Caesar 
Balsamic roasted cloves of garlic tossed with crunchy croutons and baby leaves, bound with garlic 
vinaigrette and finished with parmesan cheese. 

 

m 
Spaghetti Marinara with Venison Meatballs 
Pine nut, ricotta and venison meat balls finished with a rich tomato white wine and shallot sauce. 
Served on a bed of spaghetti. 
 

Roasted Chicken and Banana with Coconut Curry Cream 
Breast of chicken basted with mustard seed and lime marinade, served with oven roasted banana, 
coriander flavoured rice and finished with a sweet coconut curry cream sauce.   
 

‘Shanghai’ Sea Trout on Honey and Almond Stir Fry 
Fillet of sea trout soaked in a soy, honey and chilli marinade, served on a nest of stir fried vegetables, 
almonds and noodles. 
 

Smokey Ocean Pie 
White wine braised natural smoked haddock and leek, finished with cream cheese and crunchy bacon 
lardons. Topped with spring onion mashed potato.    
 

New Orleans Mushroom & Blue Cheese Stroganoff 
Field and forest mushrooms sautéed with Cajun and paprika, finished in the pan with cream, stilton, and red 
wine. Served on a bed on pasta. 
 

Char Gilled Courgette with Tapenade and Feta Cheese 
Slices of char grilled courgette glazed with calamata olive tapenade and crumbled feta cheese, served on a 
bed of tomatoes and peppers cooked in a tomato and white wine sauce. 
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Desserts 
 

 
Hot Banana and Amaretto Glory 

A knickerbocker of Caramelised banana, toasted pecan nuts, vanilla and amaretto ice cream, finished with 
drizzle of chocolate sauce. 

 

Blackberry and Cointreau Brûlée 
Classic baked custard Brûlée flavoured with Cointreau soaked blackberries, topped with crunchy 

caramelised sugar. Served with brandy snap flutes. 
 

Toffee Apple Crêpes 
Sweet pancakes filled with cooked apple topped with toffee sauce. 

 

Cranberry Panettone Queens Pudding 
Sweet Panettone set with vanilla and nutmeg infused milk, topped with cranberry compote and baked to 

finish with a crisp meringue top. 

 
 
 
 
 
 

 
As this year’s winter menu comprises of both a table d’hôte and Ala Carte 

selection of dishes customers who wish to mix starters and mains from 
across the two menus are welcome to do so. 

However the fixed price is only applicable to 2/3 courses chosen from the 
table d’hôte section 

 
Mix and Matched table d’hôte dishes choices will be charged as follows. 

 
 

Table d’hôte   Starters    £5.50 
Table d’hôte  Main Courses   £13.95 
Table d’hote  Desserts   £5.50 


