                                    StartersPRIVATE 
Shellfish Chowder with Saffron Cream and Basil Croûtons
£9.50
Double-baked Goat’s Cheese Soufflé
£11.95 
with Apple and Poppy Seed Salad
Beetroot Cured Salmon
£14.95
with Horseradish Cream and Micro Herbs 
Cornish Crab Cake
£12.95
with Confit of Lemon and Home-made Mayonnaise
Open Ravioli of Red Onion Spinach and Goat’s Cheese                  £12.50
with a Madeira Emulsion
Confit of Chicken and Beetroot Terrine                                            £11.95
with Pickles and Home-Made Brioche
Pan Seared Scallops with Cauliflower Purée

                   £15.50
Sultana and Caper Vinaigrette Herb Salad

Six Fresh Irish Oysters


                   £14.95
Dozen Fresh Irish Oysters                                                                     £28.00

Vegetarian
Butternut Squash, Ricotta and Spinach Cannelloni                           £15.50

with Parmesan & Microherbs
Wild Mushroom Risotto                                                                     £15.50
with Parmesan Crisps and Candied Leeks
Fresh Market Vegetables                                                                      £4.95

Mixed or Green Lead Salad                                                                  £4.95

                 Specials
Moules Marinière                                                                              £12.95
Lobster Salad with Garlic aioli                                                           £21.00
Crab and Avocado Tian with Tomato coulis                                      £12.95
Asparagus with Smoked Salmon,Poached egg and hollandaise sauce  £12.95
Deep Fried King Prawns in a light crisp batter and sweet chilli sauce  £14.95
                                                                                                                                                                                                                                                               Entrees                                                                                   
Roast Breast of Chicken
With Asparagus,slow roasted tomatoes and crushed potatoes          £16.95   
Herb Crusted Rack of Lamb                                                              £21.95

with Gratin Potato, Shallot Puree, Peas and Pancetta

Pan Roasted Duck Breast                                                                   £17.95

with a Light Orange,Pak Choi and Noodle Broth
From the Grill 
Chateaubriand (For Two)                                                                     £64.00

Char-Grilled Rib-Eye Steak  served with Hand Cut Chips                  £20.95

Mushrooms,  Tomatoes and  Béarnaise Sauce
Prime Scottish Fillet Steak Rossini with Foie Gras                              £23.95

Confit Garlic and Pont Neuf

Prime Scottish Sirloin Steak with Peppercorn and Brandy Sauce       £20.95

Fish
Grilled Salmon with Basil Potatoes
£18.95
Tomato Emulsion and Pickled Courgette
Sautéed Monkfish, Scallops and King Prawns

 £21.95
With Vegetable Spaghetti and a light Curry and Coriander Emulsion
Pan Fried Halibut with Roast Squash Puree, Griddled Leeks,    
 £22.95          
Pan Seared Tuna Steak with Sautéd Pak Choi

 £19.95

Squid and Toasted Sesame Seeds, Chilli and Soya Vinaigrette
Whole Dover Sole, Grilled or Meunière

     Seasonal Prices
Pan Fried Sea Bass with Saffron Potatoes, Sweet Pimento                 £19.95
and Tomato Confit, Basil Reduction
                                                      Dessert
Selection of Home-madeDesserts                                                       £.5.95
                                                        Cheese
Fine Selection of British Isle Cheese
£8.50

Served with Celery 
                                                    Beverages

                                      Served with Luxury Chocolates

Infusions
£3.00

Indian Tea
£3.00

China Tea
£3.00

Espresso Coffee
£3.00

Cappuccino Coffee
£3.00

Filter Coffee
£3.00

Liqueur Coffee
from   £7.00
Daily Table D’Hôte Luncheon, Dinner

And Traditional Sunday Luncheon

Menus Available

Summer speciOur Dishes are all cooked to order

There is a minimum charge per person

Many customers have requested that we include the gratuity on the total 
of their bill. 

a voluntary 10% Gratuity will therefore be added to your bill.

Prices are all inclusive of V.A.T
An Extensive Wine List Available

House Wine £16.50 per Bottle
