A La Carte Menu

énjoy our Pre Dinner Appe’risers

Our Starter Selection

Chef’s soup of the day

with fresh crusty bread — ask our waiting staff
£3.50

Wild Mushroom Cappuccino
£3.95

Carpaccio of marinated Beef Fillet
served with a Sweet and Sour Dwessimg
£5.25

Roulade of Swmoked Scottish Salmon
stuffed with Sr)ihaclq and Cream cheese finished with a Cucumber Salsa
£6.75

Confit of Duck Leg
served with Braised Red Cabbage and Thyme Jus
£4.75

Warm Salad of Chovizo Sausage, Sautéed Potatoes, Black Olives
fimislx\ed with Balsamic Reduction
£5.95

Mediterranean Vegefables with Feta Cheese (v)
inished with a Refreshing Hevb Oil
9
£4.95
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Main Course Selection

Fillet of Lamb
served with a Sweet Potato Purée finislf\ed with a Rosemav‘y thmsion
£12.95

Pan Fried Barbary Duck Breast
served with Olive Crushed Potatoes, finislx\ecl with a Port Sauce
£13.95

Toasted Goat’s Cheese (v)
served in a Parmesan Basket with Tomato Relish and Spinaclq Oil

£9.95

Sundried Tomato, Chive and Parmesan Risotto (v)
scented with Tv*mfﬂe Oil
£8.95

Seared Fillet of Red Mullet

served with Baby Vegefables, Fondant Potato and Beurre Blanc Sauce
£13.95

Breast of Corn fed Chicken
sevrved with Buter Spinaclf\, Rosti Potato and Red Wine Jus
£11.95

JZ\” main courses come with a selection of fweslx\ seasonal vege‘rables and po‘ra‘roes

From our Guill

80z Sivrloin Steak
served with Grilled Plum Tomatoes, Mushrooms
and your choice of new potatoes or home-made French fries

£12.95
100z Rib Eye Steak

served with Girilled Plum Tomatoes, Mushrooms
and younr choice o]c new potatoes or home-made French ]Cv‘ies

£12.95

Our steaks may be accompanied by youwr choice of sauce:

Café au Lait, Red Wine Jus, peppev* Sauce, Ca]cé de Paris Butter

8oz Fillet Steak
with Horseradish Crust and Wild Mushrooms
and your choice of new potatoes or home-made French fries

£14.50
Chaw—g villed Chicken

served with ratatouille and grain mustard Sauce
and younr choice o]c new potatoes or home-made French ]Cv‘ies

£11.50

Mediterranean Vegefables with Feta Cheese (v)
finislf\ed with a wefv*eslf\ing Herb Oil
£9.95

Dishes fwom the gv*i” may be accompanied by a mixed salad in place of vegefables
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Our Dessert Selection

Bai ley's Créme Brulee

accompahied with Plum Compofe and Tuille Biscuits

Glazed Lemon Tart
served with /\/\c\hgo Coulis

Classic Tarte Tatin
simp|y served with Vanilla Jce Cream

White Chocolate Rice puclcling
served with Poached Fruit

Mille Feuille of Raspbewies, Vanilla Cream and Shortbread Biscuits
served with Créme %\V\glaise,

Homemade Sticky Toffee Pudding

finis]/\ecl with a Caramel Sauce

Selection of local Cheeses
Served with fv*eslq fv*u\i’r and water biscuits

All desserts £4.50

Cup of fv*esl'\ fil’rev* coffee with petit fours
£2.50

Pot of tea with petit fouws
younr choice fv‘om our Twimimgs selection

£2.90

We are pleased to use local sv\ppliev‘s and local pv*oclv\cfs inclv\cling
Our steaks and other selected meats are suppliecl by
Coxon & Son, ;A\slf\by de la Zouch

From loca”y reared animals

Our Jce Cream and éggs are Supp'ied by
Neeclwoocl Daiv‘y pwoducfs, Barton under Neeclwoocj

Smppov*ﬁng local smppliev‘s
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