
 

 

 
 

Sample Six Course Dinner Menu 
Starters  

   

Chefs Signature Soup of the Day * 
 

*** 

Fish Course 
 

Smoked Salmon Roulade * 
Citrus Salad - Garlic Ctoute 

 

*** 
 

Lemon Sorbet * 
Limoncello Glaze 

 

*** 

Mains  
 

Braised Lamb Shank * 
Minted Mashed Potato - Seasonal Vegetables 

 

*** 

Desserts  
 

Chocolate Orange Cheesecake 
Chantilly Cream 

 

or Fresh Fruit Salad  * 
 

*** 
 

Trio of Yorkshire Cheese * 
Crackers, Celery - Grapes - Homemade Chutney 

 
£80.00 per person 

Dishes marked with * can be produced as a Gluten free option, please advise your waiter when ordering 
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