
ONE COURSE £9.50  - TWO COURSES £15.50 - THREE COURSES £20.00  
TUESDAY TO SATURDAY - SERVED 12 TO 2.30 PM

ALL PRICES INCLUDE VAT. A DISCRETIONARY SERVICE CHARGE OF 10% WILL BE ADDED TO THE BILL
PLEASE MAKE US AWARE OF ANY DIETARY REQUIREMENTS.

Bread & Olives £1.50 pp

Soup of the day (v)

Cauliflower fritters, with curry mayonnaise (v)

Tiger prawn salad niçoise

Parma Ham, celeriac remoulade and rocket in a balsamic reduction

Chicken livers sautéed in garlic, chilli and shallots with rustic bread

Beetroot and goats cheese, walnut salad (v)

~~*~~

6oz Bistro Rump steak, traditional garnish, fries

Chicken fricassee, in a creamy champagne and mustard sauce, 

Broad beans and tarragon 

Lamb navarin served with springs greens and new potatoes

Fishcakes, spinach, parsley cream, fries

Sea Bass, cherry tomatoes in a black olive and chorizo sauce with mashed potatoes

Seasonal vegetable risotto with parmesan shavings   (v)

~~*~~

Warm chocolate brownie, hot chocolate sauce, and vanilla ice cream

Eton mess

Lemon cheese cake topped with fresh fruits 

Vanilla crème brûlée

Home-made ice creams and sorbets

Selection of British and French cheeses with our Cherry Tree chutney

TABLE D’HOTE LUNCH MENU
“Good food - Great value”


