
 
 
 

TABLE D’HOTE LUNCH MENU  
 
 
Monday to Saturday inclusive 
 
 
 
STARTERS 
 
 
Red Mullet Escabeche 
 
White Leek and Potato Soup with Smoked Chicken 
 
Ham Hock Terrine with Fig and Pear Salad, Fins Herb oil  
 
 
 
MAIN COURSES 
 
Pan Fried Free Range Chicken Breast with Butternut Squash and Sauté Potatoes, Red Wine 
Jus  
 
Roasted Pork Belly with White Bean and Ginger Foam Surkura Salad 
 
Poached Salmon with Crusted New Potatoes, Split French Bean Sauce Bois Boudrin 
  
Wild Mushroom Lasagne with Pepper Coulis Dressing  
 
 
 
DESSERTS 
 
 
Roquefort Terrine with Quince Jelly and Toasted Bread  
 
Poached Berries with basil, Rosemary Orange Sorbet  
 
White Chocolate Terrine with Kumquat Vanilla Salad  
 
 
 
 
Filter Coffee or Tea 
 
 
 
Two courses   £14.95 per person 
 
Three courses  £19.90 per person  
 
 


