
 

Before ordering please speak to our staff if you have a food allergy or intolerance. Please note our dishes are prepared in areas 
where allergenic ingredients are present, so we cannot guarantee that our dishes are 100% free of these ingredients 
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Dinner Menu 

 

Chef’s Homemade Soup of The Day 

Poached Pear, Dried Cranberries, Walnuts and Roquefort Dressing 

Sweet Melon with Air Dried Ham and Raspberry Dressing 

Smoked Salmon with Fennel and Red Onion Salad and Vietnamese Dressing 

Crumbed Welsh Goats Cheese, Beetroot Salad and Sauce Vierge 

 

Free Range Chicken Breast, 
Basil Mousse and Chargrilled Vegetables, Crispy Polenta and Basil Jus 

Fisherman`s Pie topped with Panko Crumbs, 
Garden Peas and New Potatoes 

Sunburst Tomato & Mozzarella Risotto, 
Spinach, Asparagus and Roasted Red Pepper 

Grilled Fillet of Plaice, 
Sautéed Potatoes, Broccoli, Rich Tomato Sauce and Herb Crust 

Sauté of Beef Stroganoff, 
Steamed Rice and Gherkins 

 

Warm Apple and Red Berry Crumble with Vanilla Custard 

Lemon Posset with Biscotti 

Fresh Fruit Salad with Cream 

Dark Chocolate Brownie with Caramel Sauce and Vanilla Ice Cream 

A Selection of Cheese and Biscuits 


