
 

 
 

 

 

3 Courses  £25.00 
 

21
st
 March until the 3rd April 2011  

Starters 
 

Tricolour Terrine of Red and Green Peppers and Goats Cheese 

 with a Basil Dressing 
or 

Ballotine of Chicken and Wild Mushrooms on a Ratte Potato Salad 
or 

Cured Shetland Salmon with a Sweet Mustard Sauce 

 

 

 

Main course 
 

Roast Vegetable Tagliatelle with Shaved Parmesan and Basil 
or 

Loin of Milk Braised Suckling Pig on a Mashed Carrot and Swede 

or 
Fillet of Haddock in Beer Batter with Hand- Cut Chips, Pea Puree 

 

 
 
 



Dessert 
Sticky Toffee Pudding with Salted Caramel Ice Cream 

or 

Parfait of White Chocolate “Can Can” with Pecan Nuts and Maple Syrup  
or 

Yorkshire Rhubarb Crumble with Vanilla Ice Cream 

 

 

 
 

 

A discretionary 12.5% service charge will be added to your bill. 
 

Menu subject to change 

 
 


