
 

 
Chef’s Dinner Menu of the Day 

Tuesday - Friday 
£20.50 – 2 course 
£25.50 – 3 course 

 
 

Blue cheese, walnut and pear salad 
bitter leaves and chive dressing 

 
Smoked salmon and prawn fishcake 

 parsley velouté and soft leaves 
 

Beef carpaccio with marinated mushrooms 
 gherkins and micro cress 

 
~ ~ ~ 

 
Confit duck leg with potato fondant, rosemary and onion jus 

£2.95 supplement 
 

Sweet potato, pinenut and feta cheese galettes with spinach cream 
 

Pan fried sea trout with olive oil mash 
mussel and dill beurre blanc 

 
Lamb cannon with olive and tomato cous cous 

basil and shallot dressing 
 

Seasonal vegetables of the day 
£2.50 

 
~ ~ ~ 

 
Honey and almond sponge with almond ice cream 

 
White chocolate and raspberry cheesecake 

 
Fine apple tart with blackberry compote 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 

 


