
 
 
 

Table d’hôte Menu 
 

Two Courses £27.00 per person 

Three Courses £35.00 per person 
 

 

Grilled fillet of seabass, saffron couscous, dill infused vegetables, mixed cress 

or 

Peppered chicken, orange and fennel wafer salad 

or 

Cream of mixed herb and garlic soup  

 
 

 

Breast of Gressingham duck, braised endive, peppercorn sauce 

or 

Medallions of pork, cavolo nero, wild mushroom and basil jus  

or 

Grilled fillet of haddock, caper mash, gribiche sauce 

or 

Aubergine, lime and chive risotto 

or 

Grilled sirloin steak, caramelised shallot and thyme reduction 

(£5 supplement) 

 
 

 

Mango, raspberry and ginger mess 

or 

Warm chocolate brownie, cherry ice cream, dark chocolate sauce 

or 

Plated selection of British cheeses, biscuits, grapes, fruit chutney 

 
 

 

La cafetière coffee served with home-made petits fours  

£4.50 per person 

 
 

 

 

Before ordering, please speak to one of our staff if you have a food allergy or intolerance  
 

 Please switch mobile phones to silent in the restaurant and lounges 

Thank You 
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