
 
 
 

 
 
 

March 
Table d’hôte menu 

 
 

Starters 
 

Cream of artichoke and leek soup  
 

Duck pâté with sweet red onion marmalade and  
toasted brioche  

 

Pan-fried sea bass on a warm salad of olives,  
cherry tomatoes and lemon thyme 

 
 

Main Courses 
 

Grilled rib-eye steak on a fondant potato with  
honey-roast root vegetables 

 

Roast supreme of haddock with a parsley and white wine sauce, 
creamy mashed  potatoes and glazed baby carrots 

 

Tagliatelle with ratatouille and a basil dressing 
 
 

Desserts 
 

Iced kahlua parfait with a vanilla crème anglaise and a vanilla tuile biscuit 
  

Vacherin of seasonal fruits and cream  
with a sprinkling of poppy seeds 

 

 Selection of cheese and biscuits 
served with celery and grapes 

 
 

Tea or coffee and chocolates £3.50 
  
 

 Lunch                    Dinner 
2 Course £20.00        2 Course £27.50 
3 Course £27.50        3 Course £35.00 

 
All prices include 17.5% VAT. 

A discretionary 10% service charge will be added to your bill. 
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