
APPETISERS

Spiral of Sweet Melon served with a summer berry puree

Macaroni Cheese Dusted with parmesan

Chef’s Soup of the Day

Cream of Westcountry vegetable soup served with croutons

MAIN COURSES

Grilled Breast of Chicken accompanied with a mushroom, smoked bacon, 

white wine cream sauce, fried potatoes and a medley of vegetables

Fillet of Cod brushed with a herb oil, set on a garden vegetable and prawn 

chowder, served with new potatoes

Stir Fry chargrilled pepper, stir fried vegetables, glazed noodles, 

black bean sauce

Chef’s salad of the day served with new potatoes

DESSERT

Peach Melba Coupé sliced peaches, vanilla ice cream,  

chantilly cream, berry sauce

Blackcurrant Cheesecake with berry sauce

Chocolate Fudge Cake with chocolate sauce

Fresh Fruit Salad Selection of ice creams or sorbets

A selection of fine cheeses and biscuits served with a chutney

Please speak to your server for today’s selection of cheese and biscuits.

To finish, help yourself to our selection of tea, coffee and homemade fudge.

Please discuss any food allergies or intolerances with a member of the 

restaurant or kitchen management team.

SAMPLE MENU


