
    

                

    

    

    

    

    

Lunch Menu 
 

Starters 
 

Soup of the Day 
Served with Italian bread 

Confit Duck Terrine 
Served with homemade chutney & oatcakes 

Leek & Asparagus Tart 
Served with beetroot, fine bean salad & shallot dressing 

 

Main Courses 
 

Roast Gigot of Lamb 
Roast potatoes, steamed vegetables, rosemary jus 

Grilled Fillet of Shetland Salmon 
Jersey royal potatoes, asparagus, hollandaise sauce 

Risotto of Wild Mushrooms 
With white wine, aged parmesan & fine herbs 

 

Desserts 
 

Banana Sticky Toffee Pudding 
Served with a baileys toffee sauce 

Strawberry Roulade 
Served with honey and cinnamon ice cream 

Belgian Chocolate Torte 
Served with dark chocolate sauce 

Vanilla Creme Brulee 
Served with caramel shortcake ice-cream 

 

Two courses - £10.95 

Three Courses - £13.95 


