
    An example of our daily changing 

Menu Maison

(available from Wednesday to Sunday evenings excluding Saturdays)

                        To start 
Mediterranean tomato & basil soup, crispy bagel croutons
Salad of smoked chicken bang bang, peanut & sesame seed
Three way salmon with green pea mousse & granary bread 
                                         
                       
                         Main Course
Roasted cannon of garlic studded lamb, braised bacon & flageolet beans  
Fisherman’s pie with a spring onion Welsh rarebit topping 
Corn fed chicken breast sautéed baby spinach, sauce Forestiere
 
All served with fresh market vegetables & potatoes  

                  
                        Pudding 
Mango malteser cheesecake, crushed melba sauce, vanilla whipped cream
Rich dark chocolate truffle torte with raspberry coulis 
Bailey’s crème brulee with ginger sponge biscuits 

                 Coffee and petit fours 

 
£23.00 inclusive of VAT,  3 courses, coffee & petit fours. 

any gratuity is left at the iscretion of our guests


