
 
 

Gold Function Menu 
 
 

To Start 
 

Soup of the Day, Homemade Bread 

Home-Cured Gravlax, Honey & Mustard Dressing 

Beef Carpaccio, Thyme, Parmesan & Black Pepper 

 

To Follow 
 

Grilled Fillet of Halibut; Spinach, Cream Foam with Prawns & Chives 

Confit Belly of Old Spot Pork; Bubble & Squeak, Calvados Jus 

Tagliatelle of Wild Mushrooms; Rocket, Parmesan & Truffle Oil 

Braised Lamb Shank; Rosemary & Red Wine Jus 

 

All Dishes Served with Seasonal Vegetables and Potatoes 

 

 

 

To Finish 
Chocolate Browniel Mint Chocolate Ice Cream 

Balsamic Strawberry & Passionfruit Mille Feuille 

Selection of Farmhouse Cheese’s, Walnut Bread & Chutney 

 

 

 

2 Courses @ £20.95  

3 Courses @ £26.95 
Coffees Excluded 

 


