
Dinner Set Menu 

Starters 
 

Homemade Soup of the Day                                                                                                       

Goats cheese crème brulee, plum compote, parmesan biscuits 

Garlic, thyme, chicken & bacon Terrine                                                                       

served with spiced tomato chutney 

Seafood linguini, white wine & chives  

 

 

Main Course  

8 Oz rib eye steak & pepper sauce 

Penne sautéed with salsa Verde and grated parmesan 

Chicken cordon bleu (Swiss cheese & ham),                                                                                      

asparagus dolcelatte sauce 

King prawns sautéed with chorizo & red pepper, broccoli,                                 

coated in tomato & lime sauce 

 

Desserts  

 

Pear & custard tart, raspberry coulis 

Vanilla crème brulee served with homemade shortbread biscuits 

Sticky toffee pudding & butterscotch sauce   
 

 

Two course £23.50 

Three course £27.50 

Main Courses served with vegetables and potatoes 


