
Please let us know if you have any allergies or if you wish for your food to be cooked plainly. 
Service is not included and all gratuities go directly to staff. All prices are inclusive of GST 5% 

 

 

 
SAMPLE SET MENU 

 
 
 

Fresh homemade chunky soup of the day (see specials board)  
 

Crispy Thai fishcake with grilled king prawn, Asian noodles and green coconut dressing 
 

Sauté chestnut mushrooms with garlic and parsley on toasted brioche with soft poached egg and hollandaise 
 

Chicken liver and foie gras parfait with pear and onion chutney and toasted brioche 
 

Crispy brie fritters with salami finnochio, waldorf salad and creamy mustard dressing 
   

 

 
 

Slow roast pork belly stuffed with black pudding with honey roast root vegetables, parsnip puree and sage sauce 
  

Roast fillet of pollack wrapped in parma ham, creamy pea risotto with tomato and olive oil dressing 
 

Roast breast of chicken ‘kiev’ with parsley mash, baby spinach, garlic and herb butter 
  

Creamy pumpkin and tomato risotto with rocket salad, parmesan crisp, garlic and herb butter 
 

Homemade steak beef burger with melting Jersey cheddar, smokey bacon, grilled mushroom, chunky chips and salad 
 

Tempura fillets of pouting with pea puree, twice cooked chunky chips and herb tartar sauce 
 

 

 
 
 

Warm winter fruit crumble with clotted cream 
 

Sticky toffee apple pudding with vanilla ice cream, toffee sauce and cinnamon sugar 
 

Warm chocolate pudding with praline ice cream, milk chocolate sauce and roasted almonds 
 

Crunchy hazelnut meringue with homemade chocolate brownie ice cream, white and dark chocolate sauce    
 

Selection of local, French and English cheese with biscuits, celery and grapes 
 


