
A LA CARTE MENU 

                                                       To Start 

Chef’s Soup of the Day (v) £6.50 

Served with granary bread 

. 

Salad of Smoked Duck Breast and Cranberry £8.95 

Slices of smoked duck breast, served with a cranberry dressing, 

cranberry jelly and rocket  

. 

 Tempura King Tiger Prawns £8.95 

Deep fried in a light tempura batter and served with lemon 

mayonnaise 

. 

 Thai Salmon Fishcake £7.50 

Complemented with a noodle salad and a homemade sweet chilli 

sauce 

. 

 Pulled Pork and Apple Terrine £7.95 

Served on a apple and lime chutney, crisp bread and a mixed leaf 

salad 

.  

 Wild Mushroom Tart (v) £7.75 

With a poached egg, hollandaise sauce and glazed under the 

salamander 

. 

Potato Royale (v) £6.95 

Baked in the oven till golden brown and served with a mushroom 

puree and parmesan crisps 

 

 



For Mains 

 

Suska’s Beef Goulash £16.50 

Slowly cooked till tender with onions, garlic, tomatoes and paprika, 

garnished with crispy potatoes and onions 

. 

Roasted Belly of Pork £17.25 

served with a garlic mashed potato, parsnip crisps, sautéed wild 

mushrooms and a thyme jus 

. 

Fillets of River Trout £14.95 

With a cream cheese, dill, spring onion and mustard crème fraiche, 

dauphinoise potatoes, baby leeks and spring onions   

. 

Seafood Pasta £16.95 

 A combination of king prawns, calamari and mussels tossed with 

spaghetti in a tomato and basil sauce, finished with parmesan 

shavings  

. 

 Pan-Fried Corn Fed Breast of Chicken £16.95 

Served with mini fondant potatoes, hazelnuts, sweetcorn and 

mushrooms, veal jus 

. 

 Stuffed Courgette (v) £11.95 

Filled with a mix of spring onions, garlic, pine nuts, sundried 

tomatoes, parmesan cheese and breadcrumbs, gently baked in the 

oven 

. 

Mushroom Ravioli (v) £11.95 

Tossed in a white wine cream sauce with chopped parsley, thyme 

and chives, finished with pea shoots 



From The Char-Grill 

Choose from: 

200g Sirloin Steak £24.50 

200g Chicken Breast £15.95 

200g Salmon Steak £16.25 

served with flat cup mushroom, onion rings, rocket and chunky chips 

. 

Please choose a sauce to complement your grill, choose from: 

peppercorn sauce, red wine and mushroom sauce, blue cheese sauce 

or garlic cream sauce 

                                                         

                                                        Extras 

Mixed Salad 

Buttered Green Beans 

Buttered Broccoli 

Buttered Spinach 

Buttered New Potatoes 

Garlic Bread 

Chips 

All at £3.50 each 

 

To Finish 

 

Chocolate and Cointreau Ganache £6.50 

Flavoured with Cointreau and served fresh orange segments and 

orange crisps 

.  

Bread and Butter Pudding £6.50 

Layers of sliced sweet pastries and egg custard, baked in the oven till 

just set, served with thick hot custard or cream   

. 



Pancakes and Bananas £6.50 

Caramelised toffee bananas encased in pancakes and served with 

vanilla ice cream 

. 

Baileys Cheesecake £6.50 

 Garnished with a chocolate cigar, drizzled with dark chocolate sauce 

. 

Ginger Rice Pudding £6.50 

Served with a cinnamon poached pear 

. 

Great British Ice Cream £6.50 

please choose 3 scoops from vanilla and clotted cream, strawberry, 

dark chocolate, salted caramel or blackberry ice cream 

. 

English and Continental Cheeses £9.75 

Please ask your server for today’s chef’s selection of cheese, served 

with grapes and savoury biscuits 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



TABLE D’HOTE MENU 

Chef’s Soup of the Day (v) 

Served with granary bread 

. 

 Thai Salmon Fishcake 

Complemented with a noodle salad and a homemade sweet chilli 

sauce 

. 

Pulled Pork and Apple Terrine 

Served on a apple and lime chutney, crisp bread and a mixed leaf 

salad 

. 

 Wild Mushroom Tart (v) 

With a poached egg, hollandaise sauce and glazed under the 

salamander 

. 

For Mains 

 

Suska’s Beef Goulash 

Slowly cooked till tender with onions, garlic, tomatoes and paprika, 

garnished with crispy potatoes and onions 

. 

Roasted Belly of Pork 

served with a garlic mashed potato, parsnip crisps, sautéed wild 

mushrooms and a thyme jus 

. 

Fillets of River Trout  

With a cream cheese, dill, spring onion and mustard crème fraiche, 

dauphinoise potatoes, baby leeks and spring onions   

. 



Mushroom Ravioli (v) 

Tossed in a white wine cream sauce with chopped parsley, thyme 

and chives, finished with pea shoots 

 

Char-Grilled 200g Chicken Breast  

served with flat cup mushroom, onion rings, rocket and chunky chips 

. 

To Finish 

  

Bread and Butter Pudding 

Layers of sliced sweet pastries and egg custard, baked in the oven till 

just set, served with thick hot custard or cream   

. 

Pancakes and Bananas 

Caramelised toffee bananas encased in pancakes and served with 

vanilla ice cream 

. 

Baileys Cheesecake 

 Garnished with a chocolate cigar, drizzled with dark chocolate sauce 

. 

Great British Ice Cream 

please choose 3 scoops from vanilla and clotted cream, strawberry, 

dark chocolate, salted caramel or blackberry ice cream 

 

 

 


