
  
Lunch £9.90 (till 4pm) Dinner £12.90 (till 7pm) Two Course Set Menu 

( 16th May to 22nd   May 2012)  

Starters 

Our delicious soups of the day (see blackboard) v 

Sauteed lamb livers with tomato and red onion salad, rosemary, garlic and chilli oil 

Smoked sea trout parfait with crostinis, mixed herb salad and gooseberry compote 

Crispy minted pea and polenta cakes with grilled fresh asparagus, poached egg and dill & mustard hollandaise 

House cured fillet of beef with celeriac remoulade, beetroot and watercress & cucumber vinaigrette 

Chickpea and herb falafels with hummus, aubergine shakshuka and tahini v 

Traditional escargot style grilled mussels in garlic, parsley and pernod butter with bread crumbs  

Main Courses 

Chargrilled juicy lamb koftas with cheesy aubergine caviar, red cabbage, tzatziki and charlston pepper salsa 

Tapanade crusted loin of cod with curried spiced lentils, wild garlic and coriander pesto 

Traditional Coq Au Vin with thyme roasted potatoes, glazed pearl onions and bacon lardons 

South coast whole Sole meuiniere with turned potatoes, caper, lemon and parsley butter (£4.00 supplement) 

Chargrilled homemade Beef burger with relish, salad leaves, red onion & mustard mayo and hand cut chips  

Roasted Cumberland sausages with caramelised red onion & sage gravy on mash potatoes 

Chargrilled Bavette steak with red wine and shallots bordelaise sauce and French fries (£4.00 supplement) 

Tossed Pappardelle with wild mushrooms and dried porchinis, smoked Italian cheese & baby spinach v 

Zucchini & dill pancakes stuffed with roast pumpkin, fontina cheese and pine nuts served with lentil & salsify sauce v 

Three Eggs Brasserie Omelettes served with tossed salad 

Grilled bacon and French Brie or Sautéed Mushrooms and Blue stilton cheese v 

Smoked Salmon and Sour cream or Wilted Spinach and Feta cheese v 

W arm Chef s Salads 

Sautéed smoked chicken with new potatoes, sundried tomatoes & balsamic 

Grilled Goat s cheese salad with roast peppers, olives, French beans & croutons v 

Grilled Goat s cheese salad with crispy bacon cherry tomatoes & croutons v 

Seared Halloumi salad cheese with baked beetroot, French beans & olives v 

Ala Carte Specials  
(You can order these specials as part of your set menu with any of the starters @ supplement)  

Steak & Frites Chargrilled Entrecote w ith fr ites, herb and garlic but ter & pet it salad ( £ 6 .0 0 sup.) 

Chargrilled Ribeye steak on mashed potatoes with a hint of blue cheese and pepper sauce (£6.00 sup.) 

Twice roasted crispy belly of Pork with mustard mash, kabanos sausages, sauerkraut and apple gravy (£5.00 supp.) 

Roast honey Duck with dauphinoise potatoes, steamed ginger bak choi and creamy green peppercorn jus (£5.00 sup.) 

Filleted whole Seabass with baby shrimps, broad beans, fennel and lemon gremolata & medallion potatoes (5.00 sup.)          

 

Side Orders £3.25

 

Fresh green vegetables 

Sautéed garlic spinach 

Pan-fried fine French beans 

Mashed potatoes 

 

Dauphinoise potatoes 

French fries 

Dressed side salad 

Rocket and parmesan salad  

Tomato and red onion salad 

Delicious Hummus 

Marinated olives  

Extra bread £1.25 

 

V  Denotes vegetarian dishes. All served with basket of French bread. An optional 12.5% service charge will be added to your bill.  

 


