Sample Table d’Hote Menu

Cauliflower Soup

With vanilla cream and Guernsey Gache Crouton

Mackerel
Thyme smoked, served with an apple salad and Gribiche cream

Duck Liver Pate
Truffle scented and served with radish salad, brioche toast

Smoked Salmon roulade
With dill cream cheese and pickles

R:g 8-

Sirloin Steak,
100z Sirloin steak, vine tomatoes, mushrooms, lemon and thyme fries
(£4.50 supplement)

Grilled Skate Wing
Simply grilled, and served with a caper buerre noissette

Whiting Fillet
Topped with Welsh rarebit and honey glazed carrots

Risotto
Red Pepper and wild mushroom risotto

28 8-4

Chocolate Fondant

Served with vanilla ice cream

Cheesecake

Crushed Amaretto Cheesecake, with double cream

Cheese Selection
A selection of European cheese, with red onion chutney
(£2.50 supplement)

3 courses £18.50
2courses £16.50



