
STARTERSSTARTERSSTARTERSSTARTERS    With Suggested Wines by the GlassWith Suggested Wines by the GlassWith Suggested Wines by the GlassWith Suggested Wines by the Glass    

Soup of the Day 
 

Guinea Fowl Terrine, Apple & Chutney & Brown Toast 

415 Wild South Sauvignon Blanc, Marlborough,  

New Zealand 2008 £9.00 
 

Kipper Croquettes, Celeriac Remoulade, Hazelnut Dressing 

& Mixed Salad 

   293 Sancerre, A Neveu, Loire, France 2008 £11.00  
 

MAINSMAINSMAINSMAINS    With Suggested Wines by the GlassWith Suggested Wines by the GlassWith Suggested Wines by the GlassWith Suggested Wines by the Glass    

“Coq au vin” 

373 Estancia Chardonnay, Monterrey, USA 2007 £11.00 
 

Beetroot risotto cake, blue cheese,  

red onion & pinenuts  

668 Chianti, Montellori, Tuscany, 2007 £9.00 
 

Pan Fried Plaice, stir fried cos, cucumber,  

ginger, shellfish consomme   

220 Rully, Albert Sounit, St. Jacques, Burgundy, France 2007 £14.00 
 

Sides (£3.95)Sides (£3.95)Sides (£3.95)Sides (£3.95)    
 

Rocket & Parmesan Salad  Dauphinoise Potato 
 

Mixed Leaf Salad   Buttered New Potatoes  
 

Traditional Caesar Salad   Chunky Chips 
  

Cherry Tomato & Shallot Salad       Mash Potatoes         
 

Sautee Mushrooms           Chantenay Carrots  
 

Seasonal Cabbage    Roasted Root Vegetables        
 

DESSERDESSERDESSERDESSERTTTTSSSS    
 

    

Iced Nougat Parfait with Passion Fruit 

And Mango Sorbet  

806 Jurancon Uruloat, Charles Hours 2007, 125ml £10.50 
 

         Light Chocolate Caramel Mousse, Crunchy  

Hazelnut, White Coffee Ice Cream 

             834 Recioto Della Valpolicella, Veneto 2005, 125ml £14.00 
 

A Selection of Home Made Ice Cream & Sorbet 


