
 

STARTERS 

Seasonal Roasted Vegetable Soup 

With Homemade Treacle Soda Bread 

  

Chef’s Homemade Fishcakes 

With Fennel & Dill Salad, Citrus Dressing 

  

Chicken Liver Parfait 

With Apple & Fig Chutney, Toasted Brioche 

  

Baked Goats Cheese Tart 

With Confit Red Onion Jam, Cherry Vine Tomato & Pesto Salad 

 

MAINS 

Overnight Braised Beef 

With Roasted Carrot, Buttered Mashed Potatoes, and Red Wine Onion & Gravy 

  
Roast Supreme of Chicken 

Buttered Mashed Potatoes, Sauteed Green Beans, Butter Mushroom Cream Sauce  

  
Herb Crusted Fillet of Salmon 

Buttered Mashed Potatoes, Sauteed Green Beans, Leek & Bacon Cream Sauce 
  

Chickpea & Red Lentil Curry 

Basmati Rice, Mango Chutney, Mini Riata 

  

 



DESSERTS 

Warm Apple Crumble 

With Vanilla Ice cream 

  

Warm Chocolate Brownie  

With Vanilla Ice cream 

  

Fresh Berry Pavlova 

With Chantilly Cream 

 

  

 

Teas and Coffees 

 


