Table D’Hôte Menu

Starter

Sir Jack’s Soup of the Day

Marinated Sardine Fillets in Basil Oil, Onion & Tomato Chutney, Micro Leaves
Warm Pigeon Salad Cooked Pink croutons, Pancetta, Sweet & Sour Plum Puree
Main Course

Sautéed Breast of Chicken, Pomme Puree, French Beans Wrapped in Bacon, Pan Jus
Twice Cooked Belly of Pork, Thyme Scented Traditional Casselet
Ginger Steamed Seabass Fillets, Vegetable Chow Mein, Hoisin Sauce
(V) Butternut Squash, Parsnip & Toasted Pine Kernel Parcel, served with a Cherry Tomato Compote, 

Balsamic Glaze
Desserts

Morello Cherry Cheesecake
Coconut & Lemon Grass Rice Pudding
Cheese & Biscuits
***
Freshly Brewed Coffee & Mints

£18.95
