Three course lunch £35
Children under 10 years old £15
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Sweet potato, parsnip & lentil soup with garlic croutons

Grilled goats cheese salad, toasted hazelnuts,
Red wine poached pear & shallot vinaigrette

Terrine of pheasant, pork & juniper
Served with onion & orange preserve

Hot smoked salmon, boiled egg, chicory, avruga & lemon dressing
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Pan-fried fillet of pollock with lobster & fennel cream sauce
Braised pork with white Tuscan beans, roasted tomato, sage & lemon

Roast chump of lamb, cooked pink
With rosemary & red wine sauce

Red lentil, shallot & cumin Dhal
With aubergine, spinach & basmati rice
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Traditional creme brulée,
Lemon curd, blackcurrant preserve & tuille biscuit

Chocolate & walnut iced terrine,
Chocolate & coffee sauce, Chantilly cream

Cranberry, lime & coconut steamed sponge pudding
With creme anglaise
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Coffee & chocolates
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Main courses are served with potatoes of the day & a selection of fresh vegetables



