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Table d’hôte Menu

Starters

Fresh Soup of the Day (v)
With parsley and croutons

Melon and feta salad
Balsamic reduction and toasted seeds 

Duck and apricot terrine
Mixed leaf and chutney

Prawn and crayfish cocktail

Topped with horseradish crème fraiche

Main

Char grilled breast of chicken
Resting on a chilli and tomato compote with château potatoes

Cajun salmon fillet
Resting on a ratatouille sauce

Beef stroganoff

Served with turmeric rice

Wild mushroom risotto
Topped with shaved Parmesan

Dessert

Cheese and biscuits

Served with chutney, celery and grapes

Hot apple crumble

Accompanied by warm crème anglaise

Dark chocolate slice

Served with clotted cream ice cream and strawberries

Warm cherry slice


With berry compote and vanilla sauce

1 course £ 9.95

2 courses £ 12.95

3 courses £ 17.95
To the best of our knowledge, none of our foods contain ingredients produced from genetically Soya/Maize. 

Some dishes may contain traces of nuts. Inclusive guest allocation based on the 3 courses TDH menu only

Please ask our staff for further details


