
Meal For Two & Bottle of Wine 

January – March   

 

Starters 

 

Terrine of Ham Hock & Confit of Chicken 

Accompanied by Celeriac Remoulade 

& Truffle Cream 

 

 

Soup of the Day 

Served with homemade Breads 

 

 

Salt ‘n’ Chilli Squid 

Crispy julienne of Squid Stir fried with Onion & 

Fresh Chilli in a Light Soya Dressing 

 

 

Woodland Pigeon Breast 

Resting on a Roast Beetroot Salad, 

Melted White Onions & Balsamic Syrup 

 

 

Grilled Goats Cheese 

Accompanied By Red Onion Chutney & Parma Ham 

 

 

Chicken, Leek & Sweetcorn Chowder 

A Hearty Bowl of Chicken & Leeks Finished With 

Sweetcorn 

 

 

Winter Salad of Duck Confit 

Tossed With Crispy Bacon & Puy Lentil Vinaigrette 



Main Course 

 

“Jacobs Ladder” 

Slow Cooked Short Rib of Beef, Confit of Baby Carrots, 

Smoked Bacon & Pearl Onion Jus 

 

Braised Lamb Shank 

Served in its Own Red Wine Sauce, Winter Vegetables & 

Creamed Potatoes 

 

Tournedos of Salmon 

Salmon Rolled with Soft Herb Mousseline, Seared Sea Scallop & 

Vanilla Cream * 
 

Free Range Chicken Ballotine 

Resting On Clonakilty Black Pudding & Haricot Beans 

 

Loin of Bacon 

Presented With Boxty & Creamed Savoy Cabbage 

 

Grilled Grey Sole 

Drizzled with an Anchovy, Caper & Parsley Butter 

 

‘Kettyle’ Rib Eye Steak 

Cooked to your liking, Finished with a Burnt Onion & Grain 

Mustard Butter ** 

 

Crisp Puff Pastry & Red Onion Tart 

Glazed with Goats Cheese & Balsamic Syrup 

 

Rigatoni Pasta 

Tossed in Pesto, Sun Dried Tomatoes & Black Olives 

 

*Additional £5.00 Supplement 

**Additional £6.00 Supplement 

 

 

Served with Bottle of Directors Choice Wine  

 

Chefs Selection of Home Made Desserts  

Tea & Coffee 

£39.95 Per Couple 


