
starters

      Cream of Leek & Potato Soup  (v) 
with Herb Croutons 

      Selection of Melon  (v)
with a Peach Chutney and Sliced Pink Grapefruit

Chicken Liver Pâté   
with Plum Chutney, Melba Toast and Dressed Leaves  

      Turkish Fig, Feta Cheese and Green Olive Salad  (v)

main courses

Roasted Sirloin of Beef   
Cooked Medium with Homemade Yorkshire Pudding

Pork Tenderloin     
with an Orange & Herb Stuffing  

Roasted Chicken Breast       
on Bacon, Onion and Bread Sauce

Mixed Fish Pie       
with a Golden Puff Pastry Filo  

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

All served with Seasonal Vegetables and Roast Potatoes

Local produce is used wherever possible
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desserts

Vanilla Crème brûlée   
with Shortbread Biscuit

Chocolate Cheesecake          
with a Black Cherry Compote

Pear Poached in Red Wine        
with Vanilla Ice Cream

All desserts are homemade by our chefs on the premises 



The Consort Cheeseboard          
and Biscuits (£2 supplement)    


Three courses: £16.95



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