
 
 
 
 
 
 
 
 
 
 
 

À La Carte Menu 
 December 2019 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

Starters 
 

Parsley Root Soup  
Poached Hen Egg and Sourdough Crumb 

£6.50 

 
Wild Boar and duck Liver Pate 

Cranberry and Orange Chutney 
£10.25 

 
Morecambe Bay Potted Shrimps  

Marinated Cucumber 
£12.00 

 
Trio of Salmon 

Beetroot Cured Tartare, Loch Var Rosette and Potted Salmon on Rye Bread 
£13.50 

 
Sautéed Wild Mushrooms and Shallots  

on Caramelised Onion Brioche and Truffle Dressing (v) 
£9.50 

 
Crab and Scallop Lasagne 

Shellfish Bisque  
£12.75 

 
 
 
 
 

Please be aware - menu items may contain or come into contact with certain allergens. 
For more information, please speak with a member of staff 

 



 

 

 

 

 

 

 

Main Course 
 

Thai Marinated Saddle of Monkfish 
Asian Vegetables and Dressing 

£19.00 

 
Pan Seared Halibut 

Sautéed Kale and Spinach with Preserved Lemon  
£25.00 

 
Mussels Cooked in Cider 

Pancetta and Apples 
£17.50 

 
Roasted Traditional Norfolk Partridge  

Served with Game Chips 
£21.00 

 
Confit Goose Leg 

Quince, Prune and Calvados Compote 
£32.50 

 
Game Pithivier 

Truffle and Game Jus 
£25.00 

 
 
 
 

 
Please be aware - menu items may contain or come into contact with certain allergens. 

For more information, please speak with a member of staff 

 



 

 

 

 

 

 

 

 

Main Course 
 

Chargrilled 6oz Scottish Fillet Steak 
Sauce Béarnaise 

£28.00 

 
Chargrilled Veal Sirloin 

Red Wine Shallot and Herb Butter 
(Peppercorn Sauce Available on Request) 

£26.00 

 
Beetroot Pearl Barley Risotto  
Seasonal Festive Vegetables (v) 

£16.00 

 

 
Side Dishes 

New Potatoes, Creamed Potato, French Fries 
Buttered Leaf Spinach, Honey Roasted Root Vegetables  

 Brussel Sprouts with Roasted Chestnuts, Braised Red Cabbage 
Dressed Baby Salad 

£3.00 each 
 
 
 
 
 
 
 

Please be aware - menu items may contain or come into contact with certain allergens. 
For more information, please speak with a member of staff 



 

 

 

 

 

 

 

 

 

Desserts 
 

Warm Chocolate Fondant 
Pistachio Ice Cream 

£6.75 

 
Ecclefechan Tart 
Chestnut Mousse 

£6.50 

 
Panettone Bread and Butter Pudding 

Rum and Raisin Ice Cream 
£6.50 

 
Mulled Wine Winter Fruit Trifle  

Ginger Shortbread 
£6.25 

 
Selection of Ice Creams & Sorbets 

£2.50 per scoop 

 
Cheese Trolley 

Served with Grapes, Quince Jelly, Dates, Celery & Fruit Bread 
£3.50 per Cheese Portion 

 
 
 

 
Please be aware - menu items may contain or come into contact with certain allergens. 

For more information, please speak with a member of staff 
 



 

 

 

 

 

 

 

 
Savouries 

 
Sardines with Rouille on Rosemary Toast 

£6.50 

 
Devils on Horseback 

£6.50 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Please be aware - menu items may contain or come into contact with certain allergens. 
For more information, please speak with a member of staff 


