
Main course

Aberdeen Angus beef wellington, wild mushroom
duxelles, parma ham & crisp pastry, dauphinois
potatoes, fine beans and Chantenay carrots 

Roasted Earls Colne lamb rump, dauphinois potatoes,
garden peas and minted jus 

Pan seared sea bass fillet, wilted spinach, lemon and
dill crushed new potatoes, white wine cream sauce

 
Roasted butternut Wellington, wilted spinach, feta

cheese, pine nuts & pesto (V)

Fillet of salmon glazed with honey and soy served
with baby corn, pak choi, bell pepper, udon noodles

Herb gnocchi, suffolk tomatoes, buffalo mozzarella,
spinach and parmesan (V)

Roasted chicken supreme, wild mushroom & tarragon
fricassee, Jersey potatoes

Lamb tagine, saffron braised rice, apricot, mint &
almonds

Slow braised beef bourguignon with pancetta,
chestnut mushrooms & baby onions, Dauphinois

potatoes 

Home Dining Options


