
MAY-JUNE 

EVENING A LA CARTE MENU 2022 

STARTERS 

Fennel Salami, red onion and fennel remoulade with boiled egg and baby leaves   £6.90 

Classic French Bouillabaisse with rouille, croutons and grated cheese     £7.30 

Asparagus and tarragon risotto with melted Taleggio cheese        £7.10 

MAIN COURSES 

Green asparagus and wild mushroom puff pastry Vol-au-Vent  with poached egg 
and Parmesan, green pea and radish salad        £17.50 

Seared salted Wolf fish (Atlantic catfish) medallion with new potatoes, samphire and peas 
With caper butter         £19.50 

Grilled veal escalopes in a cream and mushroom sauce served with potato rosti, 
broadbeans and mange-tout          £21.00 

CHEESES & DESSERTS 

Cheeses - Selection of fine artisan cheeses from our trolley served with homemade crackers, 
seasonal chutney and nuts          £9.75 

  Suggested wines Banyuls Rimage, le Clos de Paulilles - 6.00 (75ml) 

Lemon sorbet, almond maccaron and white chocolate sauce      £6.80 

  Suggested wine  Late Harvest Gewurztraminer, Alpha Montes, Chile - 6.50 (75ml) 

Flambeed strawberries in Grand Marnier with Semolina and orange blossom mousse   £7.10 

  Suggested wine  Muscat de St Jean de Minervois, Gravillas - £5.80 (75ml) 
  
Gooseberry and elderflower fool with crushed Amaretti biscuits     £6.50 

  Suggested wine  Côteaux du Layon, domaine Ogereau - 5.30 (75ml) 

A discretionary 12.5% service will be added to your final bill 
Food allergies? Please let us know before ordering.



SALADS, STARTER PLATTERS & MAIN COURSES 

Pitted olives in Provencal herbs 3.00 

SALADS AND STARTER 
               STARTER / MAIN 
Crayfish and avocado 
Crayfish served with avocado, baby spinach and a passion fruit, 
lime and chilli dressing         6.90 / 10.50 

Smoked chicken Salad 
Sliced smoked chicken, continental leaves, boiled egg, avocado 
and Lincolnshire Poacher cheese         6.90 / 10.50 
      

Pork pâté 
Homemade pork pâté with house chutney and baby leaves     7.50 

MAINS 

Ribeye beef 
Grilled Suffolk free range ribeye beef (8oz) , sautéed mushrooms, potatoes 
and served with Stilton or peppercorn sauce       28.00 

"Tartiflette" style au Brie de Meaux 
Roasted potatoes, bacon and onion topped with Brie de Meaux, 
straight from the oven. Served with a green salad on the side      10.20 

PLATTER 

Farmhouse Cheese platter 
Selection of finest British and continental cheeses, apple, celery, chutney, walnuts, 
homemade bread & butter        14.50 

Assiette of Charcuterie 
Selection of the finest cured meats and salami served 
with homemade bread & butter         14.50

A discretionary 12.5% service will be added to your final bill 
Food allergies? Please let us know before ordering.


