
 
Three  course table d’hote menu 

Sample Menu 

______________________________________________ 

  
                                              STARTERS 

 
 

BUTTERNUT SQUASH AND CHIVE SOUP (V)  

Served with croutons 

                                                              

DEEP FRIED BRIE (V) 

Brie In a poppy and breadcrumb crust deep fried  

Served with a red onion marmalade 

 

SMOKED MACKEREL MOUSSE 

Quinnels of smoked mackerel mousse  

served with hot buttered brown toast and a salad garnish 

 
 

MAIN COURSES 

 

 

GRILLED COD FILLET 

Cod fillets on a nest of buttered courgette ribbons 

Served with a mornay sauce 

 

CHICKEN BREAST 

A succulent breast of chicken  

served with a mushroom and madeira sauce 

 

ROAST LOIN OF PORK 

Served with rosti potatoes  

With a calvados sauce 

 
COURGETTE AND MUSHROOM STROGANOFF (V) 

 Served with saffron rice  

and a salad garnish 

 

   

 
DESSERTS 

 

 
WHISKEY AND ORANGE BRIOCHE BREAD AND BUTTER PUDDING 

Served with custard 

 
FRUITS OF THE FOREST MERINGUES  

Meringues Filled with Chantilly cream  

served with fruits of the forest 

 
SELECTION OF CHEESE & BISCUITS  

Cheddar, stilton and brie   

served with grapes, celery and biscuits for cheese 

 
 

 

COFFEE and mints- £2.50 per person 

 
3 courses- £27.00 per head 

 

 

 


