
Function Menus 

FUNCTION MENU 1 

ROCKET, SHALLOT AND PARMESAN SALAD WITH BALSAMIC DRESSING 

~O~ 

FILLET OF SEA BREAM WITH POMME ECRASSE AND TAPENADE 

~O~ 

LEMON TART WITH MILK SORBET 

£29.50 

FUNCTION MENU 2 

CELERIAC SOUP WITH TRUFFLE OIL 

~O~ 

PAN FRIED CHICKEN BREAST WITH COLCANNON POTATO, ROOT VEGETABLES AND A WHITE WINE SAUCE 

~O~ 

WHITE CHOCOLATE BREAD AND BUTTER PUDDING, RASPBERRY COMPOTE 

£29.50 

FUNCTION MENU 3 

HAM AND CHICKEN TERRINE, MIZUNA SALAD AND A HERB DRESSING 

~O~ 

CASSOULET OF BEANS AND CONFIT OF DUCK LEG 

~O~ 

CHOCOLATE TART WITH SAUCE ANGLAISE, WHITE CHOCOLATE SORBET 

£32.00
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Function Menus 

FUNCTION MENU 4

WARM SALAD OF ROAST QUAIL AND HARICOT BLANC, YELLOW PEPPER DRESSING 

~O~ 

MAGRET DUCK WITH BOK CHOI, POMME PUREE, HONEY AND GINGER JUS 

~O~ 

BANANA TART TATIN WITH A CARAMEL SAUCE 

£34.00

FUNCTION MENU 5

CARAMELISED SCALLOPS WITH SALAD NIÇOISE AND SAUCE VIERGE 

~O~ 

ROAST RUMP OF LAMB WITH PEST POMME PUREE, BABY VEGETABLES AND OLIVE JUS 

~O~ 

SELECTION OF FRENCH AND ENGLISH CHEESES WITH QUINCE JELLY AND BISCUITS 

£37.50 

FUNCTION MENU 6

BLUE CHEESE RISOTTO WITH CHICKEN LIVER AND BALSAMIC JUS 

~O~ 

FILLET OF SEA BASS, FONDANT POTATO, BABY TURNIPS AND VANILLA VELOUTÉ 

~O~ 

APPLE BAVAROIS WITH A CINNAMON DOUGHNUT AND APPLE AND BASIL SORBET 

£35.00 
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Extra Courses
 

SORBET

£3.50 per person

Choose from raspberry, chocolate, milk or citrus

ESPUMA

£3.50 per person

CHEESE SLATE

£31.50 per slate

A slate of cheese can cater for approximately 5 people

Local and French cheeses with quince jelly, grapes and biscuits

 

COFFEE

£2.75 per person

Cafetière of freshly brewed coffee and chocolate mints

 

Please be aware that some of the dishes on this menu may contain traces of nuts or shellfish.
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