
starters

Soup of the Day

      Creamy Garlic Mushrooms on a Herb Bruschetta   (v)
with Sunblushed Tomatoes & Watercress

Smoked Mackerel and Pink Grapefruit tossed in Pasta    
with a Herb Vinaigrette 

Pan-Fried Chicken Livers 
with Caramelized Red Onion, Crisp Bacon and Mustard Dressed Leaves 

main courses

Roast Chicken Breast with a Black Pudding Mousse Centre    
on a Creamy White Wine Sauce

Venison and Ale Pie with Shortcrust Pastry      
topped with Mashed Potato   

Succulent Pork Tenderloin stuffed with Prunes        
wrapped in Proscuttio with a Wholegrain Mustard Sauce 

Baked Supreme of Salmon       
with Crushed New Potatoes and a Vegetable Broth  

        Roasted Filled Red Pepper  (v)      
with Spiced Cous Cous and Melted Blue Cheese 

All served with Seasonal Vegetables and Fondant Potato (unless stated)

Local produce is used wherever possible
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          (v) = Vegetarian Option        
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desserts

Chocolate Cheesecake    
with a Black Cherry Compote 

Albert Cottage Trifle          
with Crème Anglaise and Vanilla Cream Finish 

Warm Treacle Sponge         
with Vanilla Ice Cream 

Crème brûlée          
with Fruit & Nut Biscotti  



The Consort Cheeseboard          
and Biscuits


Three courses: £24.00


Tea or Coffee: £2.00

Liqueur Coffee: £5.75



Management reserves the right to make changes or substitutions at any time.

The Consort Restaurant • Albert Cottage Hotel • Head Chef: Ashley Minshull
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