
 

 

 

Restaurant Menu 
 

Appetiser 
 

Homemade breads 
Served with a selection of dipping oils 

 
Starters 
 

Homemade soup of the day 

Served with fresh bread                    £4.50 
 

Bruscetta ���� 
Topped with garlic, basil, chopped cherry 

   tomatoes and melted goats cheese                           £5.75 
 

Roasted cherry tomatoes ���� 
Bound in a basil and garlic sauce, served 

   on toasted brioche            £5.95 
 

King prawn cocktail  
Set on a bed of dressed leaves and topped 

   with a Marie Rose sauce                           £6.25 
 

Smoked chicken and paw paw salad   
Topped with a coriander and mustard 

   mayonnaise            £6.25 
 
Half a Gallia melon ���� 
Filled with a blackcurrant sorbet and 

   surrounded by wild berries          £6.50 
 

Roquefort and spinach tart ���� 
Served with a rocket salad and grape & 

   onion chutney            £6.75 
 

Smoked salmon and cream cheese roulade 
Served with brown bread, butter and 

   fresh lemon            £6.75 
 

 

Desserts 
 

Selection of mixed ice creams          £4.95 
 

Dark chocolate tart  

With chocolate sauce and clotted cream             £5.50 
 

Steamed toffee pudding 

With toffee sauce and vanilla ice cream         £5.95 
 
Meringue nest 

Filled with fresh cream and wild berries             £5.95 
 
 
 

We cannot guarantee that all food items do not contain nuts or nut derivatives. We will never knowingly sell any food required to 

be labeled as containing GM materials. 

The Dinner Bed and Breakfast Package allowance is £22.50 per person per night. 

Room Service is available 1200-1400 and 1800-2130 (2100 on Sundays). Sandwiches are available 24hrs. 

For Room Service please dial 267. There is a Room Service charge of £3.50 per person. 

Main Courses 
 

Grilled fillet of salmon 
Served with roasted vegetables and a 

   spicy salad              £11.25 
 

Aubergine soufflé ���� 

Filled with a ratatouille centre                             £11.55 
 

Wild mushroom and feta cheese filo parcel ���� 

With a tomato Provencal sauce           £11.95 
 

Tagliatelle of smoked chicken 
Bound in a white wine, basil and garlic 

   cream topped with parmesan shavings          £12.95 
 

Char-grilled tuna steak 
Topped with a poached egg and set on  

   a bed of dressed salad            £14.25 
 
Roulade of Chicken 
With a spinach and garlic mousse, laced 

   with a ginger and asparagus sauce         £14.95 
 

6oz Rib-eye steak 
Accompanied by wild mushrooms, baby 

   shallots and cherry tomatoes and served 

   with a dressed side salad and chips         £22.95 
 

 
 

 

 
 
 
 

 
Brandy snap basket 
Filled with fresh fruit salad, topped with 

   chantilly cream                                 £6.25 
 

Shortbread tower 

Layered with strawberries and cream                     £6.25 
 

Selection of farmhouse cheeses and biscuits   £6.25 


