
Set Lunch  Menu 

 T H U R S D A Y  1 9 T H  J A N U A R Y  2 0 1 2  

 

    S T A R T E R  A N D  M A I N  C O U R S E  £ 1 7 . 0 0  

 D E S S E R T  £ 5 . 0 0  

 

S T A R T E R S  
            Egg Mayonnaise     

 Local Staverton Skylark Farm eggs with mayonnaise and topped with anchovies 

 Avocado Pear and Prawn  

 Half an avocado filled with tiger prawns and Marie Rose sauce  

Melon and Parma Ham        

Three slices of melon topped with a slither of Parma ham 

 Homemade Pâté  

 A smooth chicken liver pâté served with rustic toast and plum chutney  

 Crispy Fried Whitebait 

V Home made cream of Vegetable Soup  

V Deep fried Brie 

 Soft cheese coated in breadcrumbs and sesame seeds and served with cranberry sauce 

 Chef's Salad  

 Black pudding and bacon on a bed of dressed salad and topped with a poached egg  
Mushroom Rarebit  

Baked field mushroom with ham and melted Gruyere cheese with a hint of English mustard 

 Homemade Fishcakes  

 Two freshly made fishcakes with salmon, haddock and prawns with a whole grain mustard sauce (£5 extra) 

 Butterflied Langoustinhos in Garlic Butter (£9 extra) 

  

M A I N S  

 Traditional Battered Cod  

 Fillet of cod in Hooky beer batter served with chips and garden peas 

    Poached Salmon    

    Fillet of salmon in a tiger prawn and chive sauce served with new potatoes 

Chicken Pasta 

 Strips of cornfed chicken tossed with Italian pasta and a rich tomato and mushroom sauce topped with 

parmesan  

Beef Stroganoff  
Strips of fillet pan fried with onions, peppers and mushrooms in a paprika cream sauce served with rice 

Aubrey Allen Best Pork and Chive Sausages 

Served with creamy mash and rich onion gravy 

 Homemade Steak and Kidney Pie  

 Made with puff pastry and served with new potatoes  

 Lamb Kleftico 

 Braised Cornish lamb shank in a red wine and rosemary sauce on a bed of creamy mash 

V Grilled Goat's Cheese 

    Two thick slices cut from a log of French goat's cheese served on a bed of salad with olive oil and  

 Balsamic vinegar dressing and topped with caramelised red onions 

 
     

 All the above silver served with fresh seasonal vegetables Extra vegetables or potatoes £2.50
     

 D E S S E R T S  A N D  C H E E S E  

 Selection of freshly made hot & cold desserts from the trolley 

Cheese, strawberries or raspberries extra  
    

    C O F F E E  
 A Selection of Coffees                                                                                    from £2.60 
 

If you suffer from any food allergies please ask for our guidance when ordering 

Our products may contain nuts or traces of nuts 


