Table d’hote Menu

1 course - £1495
2 COUVSES - £12ﬁ5
2 COUVSES - £21.00

TP - 9.30pm

STARTERS

Chef's Homemade Soup of the day

Mushroom, Leek and stilton tarvtlet
Beetroot puree,

Ham hock terrine
House made piccaLLLLL rustie browwn bread

Steamed Mussels
wWhite cream garlic veduction

Poached egg salad
Sautee of bacon, black pudding and tomato seasonal Leaves, honey and
orain mustard dressing

Classie Prawn Cocktatl
Served with browwn bread and butter

Minl goat’s cheese
Beetroot Carpacclo, balsamic glaze

MAINS
Tillington stg Le steak p’ue
Creavned mash, stilton sauce

Pawn Fried Lambs Liver
Served with cavamelised red onlons and mash Ln a vich red wine sauce

Pressed Staffordshive Belly Pork
Neeps and tatties, Mac sweens Haggis fritters, veo cabbage, apple fondant



160z Lamb Shank
Slow cooked L ved wine, V@D{cuwawtjeug anol
Served with ﬁu{;@ mash and roast carvots and parsnips

That Green Curry
with bratsed rice flavoured with Line
And glnger sen/ed with prawn crackers

Fish dishes

cateh of the day
Fresh from today’s marikeet

Beer battered haddock
i cmmkzg cmps, wu/(s)/% peas, house made tartarve sauce

Grills

cajun chicken
Served with chunky chips, roast tomato, fleld mushroom

Pork 140z T-bowne
Served with cmmg chips, roast tomato, fielo mushroom

Loz Sirloin Steak
Served with chuniy chips, roast tomato, fleld mushroom
Beer battered onlon rings
(Supplement Charge of £3.95)

SAUCES: - Pepper Sauce, Dlane Sauce, Creamy Stilton Sauce £1.95

veoetarian

wild mushroom risotto
Roclket PAYMALSAN salad

gnocehl
Roasted tomato, confit garlic, wilteo spinach, red pesto dressing Rocket

PAYMLSAN salad



DESSERTS

Sticky Toffee Pudding
Served with butterscoteh sauce and vanllla Lee-cream

Chocolate and orange bread and butter pudding
English custard

vawnilla and raspbewg créemee brulee
Clnmnamon shorvt bread

Fresh fruit salad
Frult sorbet

Chocolate tart
Honey conib Lee crean

A Selection of (ce Creams
Finlshed with crisp wafers

A Selection of Cheese § Blscuits
Served with grapes, celery and chutney



