
 
 
 
 

Starters 
 

Roasted Tomato Soup with Chive Crème Fraiche  
£4.95 

 
~ 
 

Wild Mushroom Ravioli, Petit Ratatouille and Thyme Foam 
£5.25 

 
~ 
 

Pear and Walnut Salad, Frissy Leaves, Toasted Pine Kernels and Stilton 
Cream 
£5.50 

 
~ 
 

Corn Fed Chicken and Baby Leek Terrine accompanied with Sunblush 
Tomato Chutney 

£6.25 
 

~ 
 

King Prawns wrapped in Parma Ham, cooked in Chilli and Garlic with a 
Light Watercress Salad 

£7.50 
 



 
Main Course 

 
 

Pan Fried Tournedos Fillet of Beef cooked in Roasted Shallot Jus with a 
Horseradish Rosti 

£25.00 
~ 
 

Pave of Cornish Lamb, Sweet Potato Mash, Redcurrant Reduction Sauce 
£19.50 

~ 
 

Caramelised Gressingham Duck, Fondant Potato and Kumquat Chutney  
£18.95 

~ 
 

Tender Medallions of Vea  l
£17.95 

~ 
 

Seared Seabass Fillet resting on Saffron Rice Noodles 
£17.50 

~ 
 

Fillet of Lemon Sole, rolled and stuffed with a Prawn Mousse 
£16.95 

~ 
 

Mille Feuille of Wild Mushroom and Creamed Leeks with Walnut 
Cream Sauce 

£15.50 



 
Desserts 

 
All Priced at £5.50  

 
 
 

Banana Tarte Tatin with a Vanilla Bean Ice Cream 
 

~ 
 

Warm Chocolate Brownie wi h Light Drizzle of Chocolate Sauce and 
Crème Anglais 

t

 
~ 
 

Poach Pear in White Wine Syrup with Vanilla Panacotta 
 

~ 
 

Homemade Lemon and Lime Tarte with Cream and Raspberries 
 

~ 
 

Selection of Cotswold Cheeses with Grapes and Celery and Homemade 
Chutney 

(Supplement £1.50) 
 
 

~~~ 
 
 

Coffee and Petit Fours 
 £2.50 
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