
 

 
 

Chef’s Dinner Menu of the Day 
Tuesday - Friday 
£20.50 – 2 course 
£25.50 – 3 course 

 
 
 

Ham hock terrine with celeriac and apple 
soft leaves 

 
Cured salmon salad with dill hollandaise and poached egg 

 
Goats cheese pannacotta with walnut and watercress 

 
~ ~ ~ 

 
Rib eye steak with sauté potatoes and red wine jus 

£2.95 supplement 
 

Hake fillet with fondant potato 
 mussel and herb velouté 

 
Chicken breast with roasted garlic and pearl barley 

shallots and pancetta 
 

Mushroom risotto with basil and roasted butternut squash 
 

Seasonal vegetables of the day 
£2.50 

 
~ ~ ~ 

 
Chocolate mousse with marinated cherries and chocolate parmier 

 
Lemon sponge with mascarpone cream and lemon syrup 

 
Poached pear with cinnamon syrup and vanilla ice cream 

 
Selection of English cheeses served with celery and grapes 

(£2.95 supplement) 
 

~ ~ ~ 
 

New Mill Blend Organic Coffee 
served with Green and Black’s Organic Chocolates 

£3.50 

 


