
             
Dinner Table D'hôte  

For The Table 
Bread Marinated Olives                
£3.75 £3.75

Starters 
Chef’s seasonal soup of the day

Potted confit duck, toasted organic soda bread & micro leaves

Beetroot and goats cheese salad & walnut dressing (v) 

Warm baked Camembert, toasted sourdough, roast vine tomatoes (v)

Crispy calamary, tartare sauce

Mains 
Chicken a la Forestiere, roast chicken supreme, wild mushrooms,

wilted baby spinach, potatoes Dauphinoise

Grilled 8oz Salmon Steak, bearnaise sauce, roast vine tomatoes, a green salad and pommes frites

Gnocchi alla sorrentina, sauce pomodoro, cherry tomatoes, buffalo mozzarella (v)

Macaroni of wild mushrooms, cep veloute sauce with a poached egg on top (v)

Beer battered haddock, triple cooked chips, mushy peas and sauce tartar

The Great American cheese & bacon beef burger, Monterey Jack cheese, crisp streaky bacon, BBQ sauce, 
iceberg lettuce & tomato served on brioche bun with pommes frites

 
 
 
 

Sides & Extras 
 

Real Chips | Minted Potatoes | Garlic Mushrooms

Onion Rings | Buttered Spinach | French Beans | Minty Garden Peas | Bearnaise Sauce 

Pepper Sauce |Wild Mushroom Sauce | Bordelaise Butter | Garlic Butter

- Add £3.75 for Sides - Add £3.50 for Sauces

Desserts 
Selection of ice cream.

Sticky toffee pudding, toffee sauce & “Judes” vanilla ice cream

Warm Chicago chocolate brownie, with milk ice cream

Rice Pudding, with hot apricot compote

Selection of fine cheese, crackers, quince jelly & grapes

2 courses- £24.00
3 courses- £ 29.00

A discretionary 12.5% service charge will be added to your bill. All weights are uncooked. All prices include VAT at the current rate. (V) suitable for 
vegetarians.Food Allergies and intolerances; Before you order your food and drinks please speak to our staff if you would like to know about ingredients. 

10oz Sirloin Beef Steak
£10 Supplement

10oz Fillet Beef Steak / 16oz T-bone Beef Steak
£15 Supplement

Served With: Vine Tomatoes & Green Salad




