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Table D’hote menu
a traditional three course selection, ideal for

any formal dining occasion

To Start…

All home made soups :
Carrot & Coriander

Vichy Sois (Leek, Potato & Chive)
Spiced Parsnip
Prawn Bisque

Creamy Cauliflower
Broccoli & Stilton

Tomato & Basil
Seasonal Vegetable

Peppered Smoked Mackerel
With a Dressed Rocket Salad & Horseradish Mayonnaise

Cointreau Marinated Fan of Melon
with a Red Berry Compote

Duck & Orange Pate
Served with Crisp Bread & Tossed Salad Garnish

Marinated king Prawn cocktail
Served with tossed mixed leaves & a citrus dressing

Tomato & Mozzarella Salad
With a Fresh Basil & Cracked Black Pepper Dressing

Main course…

Roast Dinner of Your Choosing:
Beef, Chicken, Pork, Lamb or Turkey

All served with traditional accompaniments

Escalope of Turkey
With a Cranberry & Orange Sauce

Supreme of Chicken
Cooked & Served in a Tomato, Mushroom & Tarragon Sauce

Traditional Coq Au Vin
(served on the bone)

Chunky Steak & Ale Pie
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Steamed Fillet of Salmon
Served on a White Rioja & Watercress Sauce

Cider Baked Gammon Ham
Served with a sweet apple gravy

Dessert Selection…

White & Dark Chocolate fudge Cake
with fresh Cream

Florida style lemon cheesecake

Traditional Jam Roly Poly
with Custard

Pecan Pie
with Vanilla Cream

Toffee Apple Fudge Cake
 with Cinnamon Cream

Strawberries & Cream

Fresh Fruit Salad & Cream

Chocolate & Toffee Bread & Butter Pudding
with Vanilla Cream

Traditional British or Continental Cheese Board

*****

Freshly Brewed Coffee & Bitter Mints


