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SAMPLE DINNER MENU

Starters
Mixed Olives served with toasted ciabatta (vegetarian — “v”)
Garlic and Herb Ciabatta Slice served with salad garnish (v)
Broccoli ¢ Stilton Soup served with a bread roll and butter (v)
Luxury Duck Liver and Pork Paté with orange and Cognac liqueur served with toast, butter and salad garnish
Chicken Goujons served with salad garnish and cranberry sauce
Smoked Salmon with a lemon wedge, salad garnish and wholemeal bread and butter
Deep Fried Whitebait in fine breadcrumbs served with salad garnish, tartare sauce ¢» wholemeal bread ¢ butter
Tempura Prawns served with salad garnish and sweet chilli dipping sauce
Breaded Camembert served with salad garnish and redcurrant jelly (v)
Main Courses
Individual Deep Filled Short-crust Pastry Pies:

Steak ¢ Adnams Broadside Ale or Chicken, Ham ¢» Asparagus

served with gravy and with peas, baked beans or seasonal vegetables and chips or new potatoes

Steak ¢ Kidney Suet Pudding — served as pies
Beef Lasagne served with garlic ciabatta slice ¢ salad
Hand Carved Home Cooked Honey-glazed Ham, egg and chips
Grilled Gammon Steak served with egg or pineapple, peas and chips
Cumberland Sausage ring served with onion gravy, peas or baked beans & chips, mashed or new potatoes

Moroccan Lamb with apricots ¢ flaked almonds served with vegetable couscous

10 0z Pork Chop with sherry ¢ mustard sauce served with green beans ¢» mashed potatoes

10 0z Sirloin Steak, grilled to your liking, served with fried mushrooms, onion rings, peas or salad and chips
Court House Chicken Curry (medium heat ¢ fruity) served with basmati rice and naan bread

Hunter’s Chicken - chicken breast topped with cheese ¢ bacon, with Jack Daniels barbecue sauce
served with salad ¢ chips

Linguine Pesto Pollo Rustica — chicken breast with pesto, sun dried tomatoes ¢ linguine topped with parmesan
served with garlic ciabatta slice
Jumbo Battered Cod Strips served with peas, chips and tartare sauce

Herb Crusted Seabass served with ratatouille ¢ sauté potatoes

Grilled Salmon with lemon ¢ parsley butter or mustard cream sauce
served with a selection of vegetables ¢ new potatoes
Tarts: Smoked Salmon, Broccoli ¢ Dill or Tomato, Mozzarella ¢ Basil (v); served with salad and chips

Quorn Chilli served with basmati rice (v)

Vegetarian Lasagne served with garlic ciabatta and salad (v)
Aubergine ¢ Courgette Bake with red pepper sauce topped with parmesan ¢ breadcrumbs (v)

Extras: Side Salad (v), Onion Rings (v), or Peppercorn Sauce: £2.50 each
Portion of mixed vegetables: £2.95  Portion of Chips (v): £3.50; Cheesy Chips: extra £1.00

*** Please note that a number of our dishes are or can be adapted to GF — please discuss with your server ***
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*** [fyou have any other special dietary requirements please mention prior to ordering. Allergy information available upon request ***




