
Spring party menu
Starters

v  Home made soup of the day
served with croutons

Scallops 
sautéed on a bed of pea puree, smoked 

pancetta and sorrel

Mini chicken and chorizo pie 
served with an orange jelly and lamb 

lettuce salad

v  Twice-baked beaufort cheese 
soufflé 

lined with roasted ground almond, 
finished with fondue sauce

Lymington crab, shrimps and 
prawns terrine 

bound with cocktail mayonnaise and 
mixed herbs with fine ciabatta toast

Salad of cured Scottish salmon 
with vodka 

with warm potato, beetroot and  
crème fraîche

 

Main Course
v  Home made tagliatelle

with creamy tomato and basil sauce 
garnished with broccoli florets and  

flaked almond

Skate wing 
pan fried with baby capers and lemon, 

served with mashed potato, mange tout, 
crispy onion rings and black butter

Seabass 
layered with spinach and tiger prawns, 

wrapped in brick pastry, served with 
white wine and saffron sauce

Lamb shoulder 
braised like a ‘navarin’, cooked with 

white wine, tomato, spring vegetables 
and new potato confit

Duck “civet” 
tender pieces of duck braised in red 

wine with blackcurrant and ratte  
potatoes, garnished with sautéed 
mushrooms, onions and croutons

Rib eye steak 8oz 
served with sautéed mushrooms chips 

and mixed leaves

Desserts
Sticky toffee pudding 

served with caramelised pecan 
nut ice cream

Crème brûlée 
flavoured with coffee and amareto

Hot chocolate fondant 
served with pistachio ice cream

Lemon parfait 
filled with hot raspberries topped with 

crunchy meringue

Selection of home made ice 
creams or sorbets (4 flavours)

Selection of English cheeses with 
biscuits, celery and mixed leaves

An optional 10% gratuity will be added to all 
parties of ten or more. Parties of 10 or more will 
require a pre order or set menu (please discuss 

with a Manager)

2 courses £23.90 
3 courses £29.90
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