RESTAURANT

Starters:

Cauliflower & rosemary soup

Pan-fried pigeon & rocket bruschetta, red wine & shallot dressing
Beef carpaccio, rocket, Parmesan & truffle oil

Salmon ballotine, smoked salmon & potato salad

Baked goats cheese & red pepper tart, pesto dressing

Pan-fried foie gras, poached pears & rocket

£5.50
£8.50
£8.50
£7.75
£7.50
£11.50

Salads: (Available as Starter / Main Course)

Smoked mackerel & dandelion salad, horseradish dressing £7.50 / £11.50

Sugared pecan, rocket & stilton salad, honey dressing £7.50/£11.50
Avocado, sun blushed tomato & baby spinach salad £7.50/£11.50
Mains:

Aubergine, broccoli, chestnut & halloumi cannelloni

Pan-fried scallops, white onion & chorizo cream, parsnip crisps
Roasted venison, braised red cabbage, celeriac puree

Roast pheasant, parsnip dauphinoise, cranberries & pancetta
Pan-fried Seabass, saffron potatoes, mussels, lobster sauce
Braised artichoke heart, wild mushrooms & hollandaise

£12.50
£18.50
£17.50
£16.50
£17.50
£13.50




/
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Simply Grilled Meats and Fish:

190z T-bone steak £24.00
8oz Rib eye steak £18.50
8oz Sirloin £19.00
Fillet of Salmon £15.50
Corn-fed Chicken Breast £14.50
Pork cutlet £14.50
Centre cut Tuna Loin £16.50

All grills are served with hand cut chips & watercress

Green Peppercorn Sauce £2.00
Garlic and Herb Butter £2.00

Side Orders: £3:25

Potato gratin Mashed potatoes
Creamed cauliflower Fresh cut Chips
Buttered spinach French Beans

Rocket & Parmesan salad Mixed leaf salad



RESTAURANT

Deserts: £6.00

Baked Belgian chocolate fondant, anglaise sauce
Vanilla ice-cream with Pedro Ximenez sherry
Chocolate & walnut brownie, chocolate sauce
Selection of ice creams & sorbets

Cropwell bishop Stilton




