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A LA CARTE MENU

STARTERS

Soup of the Day
£4.00

Warm Goats Cheese, Potato and Fresh Pea Salad
Sweet mint dressing
£5.00

Sea-salt and Pepper Sardines
Tomato and courgette linguini
£4.00

Duck Leg Confit
Smoked garlic purée, cherry and port syrup
£5.50

Chilled Knuckle of Pork
With summer berry compote and homemade flat bread
£5.00

Prawn and Créme Fraiche Tart
With a samphire and tomato salad
£4.00

Fruit Carpaccio
Finely sliced seasonal fruit, peppermint sorbet
£4.00

Crevette Cocktail
Large crevettes, homemade seafood sauce, poppy seed bread
£5.50

INTERMEDIATE COURSE

CHEF’S REFRESHING SORBET
To cleanse the palate
£1.50

WE RESERVE THE RIGHT TO CHANGE ITEMS INCLUDED IN THIS MENU WITHOUT PRIOR NOTICE, IN LINE WITH SEASONAL AVAILABILITY
A DISCRETIONARY SERVICE CHARGE OF 5% WILL BE ADDED TO YOUR BILL
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MAIN COURSE

Beef Wellington
6oz fillet steak, puff pastry, sautéed wild mushrooms, foie gras, fine beans, chantenay carrots
£23.00

Steamed Skate with Runner Beans and Wild Mushrooms
Sautéed potatoes, sweet red pepper dressing
£12.50

Roast Duck Breast with Gooseberry Compote
Herbed onions, green leaf salad
£15.00

Seared Calves Liver
Sautéed cauliflower, Dijon mustard cream, watercress and pickled cabbage salad
£14.00

Beetroot and Oregano Risotto (V)
Roasted goats cheese, caramelised orange salad
£12.50

Chicken with Flatbreads
Char-grilled chicken thighs, homemade flatbreads, onion salad, chilli & basil mayonnaise
(V) this is also available for the non-meat eaters with halloumi cheese
£12.50

Thai Beef Salad

Quickly cooked marinated beef strips, vegetable salad, nahm jim and prawn crackers
£12.50

Catch of the Day
PLEASE ASK FOR PRICE AND AVAILABILITY

WE RESERVE THE RIGHT TO CHANGE ITEMS INCLUDED IN THIS MENU WITHOUT PRIOR NOTICE, IN LINE WITH SEASONAL AVAILABILITY
A DISCRETIONARY SERVICE CHARGE OF 5% WILL BE ADDED TO YOUR BILL
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A LA CARTE MENU

CHAR GRILL MENU

100z Ribeye Steak
£16.50

Higham Mixed Grill
£15.00

100z Sirloin Steak
£18.00
All Served With

Roasted tomato, sautéed mushrooms and hand cut chipped potatoes

Compliment Your Dish With One Of The Following Sauces

Diane
Au poivre
Garlic Butter
Stilton
Stroganoff
£2.50
SIDE ORDERS
Cauliflower Cheese £1.75 Tossed Salad £1.50
Buttered Runner Beans £1.50 Minted New Potatoes £1.50
Sautéed Potatoes £1.75 Chipped Potatoes £1.95
Chantenay Carrots £1.75 Battered Onion Rings £1.75
Cucumber and Onion Salad £1.50

EXTRA BREAD ROLLS
Per Table of 4
£2.50

WE RESERVE THE RIGHT TO CHANGE ITEMS INCLUDED IN THIS MENU WITHOUT PRIOR NOTICE, IN LINE WITH SEASONAL AVAILABILITY
A DISCRETIONARY SERVICE CHARGE OF 5% WILL BE ADDED TO YOUR BILL
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DESSERTS

Lime Posset with Sesame Biscuits
£4.50

Summer Pudding
Toasted brioche, summer fruits, clotted cream ice cream
£5.50

Poached Peach
Minted fromage frais, raspberry sorbet
£5.50

Chocolate and Honeycomb Cheesecake
£4.50

Baked Egg Custard Tart
Fig compote
£4.50

Chef’s Selection of Ice Creams
Homemade chocolate mint wafers
£4.50
Homemade Doughnuts
Strawberry jam, chocolate dipping sauce
£5.00

All desserts are homemade so please allow 15-20 minutes for preparation and service.

DESSERT WINE

Passito Di Pantelleria, Vigna Dellafortezza, Scirafi (50ML)
This wine is made from Mosacto, Alessandria and Zibibbo grape, is sweet and intense with citrus
fruit.
A wine highly recommended by Santo from the vineyards of his home region.
£2.60

A SELECTION OF TEA AND COFFEE SERVED WITH MINTS AND PETIT FOURS

Tea, Filter, Espresso, Cappuccino, Latte.
£2.00

WE RESERVE THE RIGHT TO CHANGE ITEMS INCLUDED IN THIS MENU WITHOUT PRIOR NOTICE, IN LINE WITH SEASONAL AVAILABILITY
A DISCRETIONARY SERVICE CHARGE OF 5% WILL BE ADDED TO YOUR BILL



