
Demi-Menu Gourmand 
 

Smooth Chicken Liver & Pistachio Parfait 
With home-made Red Onion & Chilli Chutney, Melba Toast 

 
Carrot and Ginger Soup with Natural Yogurt 

 
Cream of Watercress Soup with Truffle Oil 

 
Wild Mushroom Rissotto with Basil Oil, Tomato Confit, Mimolette Cheese 

 
Ham Hock Terrine with Corriander, Prunes, Baby Beetroot, Cucumber Pickle 

 
 

 
Panfried Loin of Pork, with Potato Hache,  

Vegetable Puree, Cabbage Lorraine, Madeira Sauce & Black Pudding 
 

Grilled Fillet of West Coast Plaice 
With buttered New Potatoes and a Saffron Cream Sauce  

 
Slowly braised Duck Leg cooked “En Confit” with  

Dauphinoise Potato, Braised Red Cabbage and Apple and Calvados  
 

Pan fried fillet of Guilt Head Bream with  
Oriental Vegetables, Chive Potato Puree, Chilli Oil 

 
Baked Lentil & Tomato Moussaka, topped with Mature Cheddar 

 
 

 

Optional Extras 
 

Nuts & Olives  £3.00 each 
Selected Homemade Breads  £1.75 

Sorbet Course  £2.25 
Desserts  £5.50 

Selection of 3-Cheeses  £7.95 
Coffee & Petits Fours £3.95  

 
All of the above are priced Per Person 

 
For parties of 7 or more a 10% discretionary service charge will be added to the final bill  
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