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Saturday 16t September 2023

Tomato and Roasted Red Pepper Soup (gf, df, v, vg)
with smoked paprika oil

Smoked Duck Breast and Orange Salad (gf, df)
with a pomegranate molasses vinaigrette

Smoked Haddock and Salmon Fish Cake (df)
in Panko breadcrumbs with a pea puree and a lemon mayonnaise

Baked Portabello Mushroom (v)
with wilted spinach, toasted pine nuts and feta crumb and a balsamic glaze dressed salad

Slow Braised Lamb Shank (gf, df)
with roasted thyme potatoes, seasonal vegetables and a thyme and redcurrant glaze

Roasted Corn Fed Chicken (gf, df)
served with fondant potatoes, seasonal vegetables and a mushroom and tarragon Madeira jus

Baked Fillet of Salmon
with a herb crust, roasted new potatoes, seasonal vegetables and an asparagus velouté sauce

Beetroot Tarte Tatin (gf, df, v, vg)
served with roasted cherry vine tomatoes and a green pesto dressing

Vanilla Creme Bralee (v)
with a shortbread biscuit

Elderflower and Fruit Jelly
with a cinnamon and toffee tuile biscuit
(gf adaption available on request only)

Bakewell Trifle (v)
with a summer berry compote

A Selection of English and Continental Cheese (V)
served with biscuits, celery and grapes

df - dairy free  gf - gluten free v -vegetarian vg -vegan
Some of the menu can be adapted for intolerances. Please ask for further details.



