restaurant menu

starters

homemade soup of the day £3.75
served withv worm crvsty bread

homemade breaded brie wedges £4.50
served withv a crvsty roll and cranberry and orange

chutney

toast; £4.50
mixed Leanes and drizzled wite o mango- Conlis

grilled flat cap mushuroomy topped witiv stlton £4.50
served on a bed of salad witiv a Frencv mustard diressing

fresiv craby meat and flger prown, smoked salmon platter
£4.95

served on a ped of mixed leanes witiv a lemon and didl



yoghuart dressing

£4.50
serveod ove oo erspe salaodk witv a tomadto- and il salsa

goots cheese e crowte £4.95
griled. gooty chreese served. on a garlic and ovegano
crowte fopped witiv a red onwon clhuntney

main courses

oven roosted rack of lamdy topped £13.95
withv a garlic and rosemary herb crvst wite a sweet
redenarront juy

stuffedl chuicken supreme £10.95
oak smoked bocon served witv o mushwoom, shhallot and
port saunce

oven baked wirole sea bass fllled witiv spring onions red
peppers ano mushroomy funished withv o lemon and
parsley butter £13.95

half roasted Staffordsivne dunek £14.95



conted witr a delicate orange and cotntreon sounce

grilled 8oz sirlon garni £12.95
served witiv grilded tomator, ondon rings anol mushrooms

& boot of peppercorn saunce £1.95
a boat of mushwroom, shhallot and port sance  £1.95

grilled salmon steak £10.95
o o bed of fresiv asparagus topped withv oo rici
hollandaise source

vegetable en croute £9.95
home made vegetaple en crowte fllled withv seasonal
vegetahples baked v Hre oven and served on o tomato
counliy

mushroom and cherry tomato fourtlet £9.95
o combinatiow of flat cap mushuroomy and cherry
tomatoesy Uv a treamy Cognac sance served uv ar pastry
tortlet and funished withv o parmesan gratin

tornadoy rossing £16.95
8oz flllet steak, topped witiv pate, wrapped uv bacon
and funished witiv a Lght Madeira sounce



Dessents

A homemade apple and red clherry crumbple topped witiv
caromelised brown sugor and served witiv a boot of
custorol

Homemade lemon and. fresiv cream cheesecake
served o oo mango- Coudis

Homemade orange, countrean and Jaffo cake trifle
topped witr a layer of double cream and clrocolate
shanvungy

Fresidy made stuffed crepes

(FUllled witiv ot fruat and served witiv choiee of vouruildla
ee~cireom or thuek douple cream

Toffee crunciv dime bow cake served on a chocolate saunce
withv vanildlar Lee~creoam

A selection of continentol cheeses served witiv biscuits
,celery and seeddess grapes



