Dinner Menu
Starters
Warm Oriental Duck Leg Confit
Served on a bean sprout salad finished with
orange, spring onion and soy dressing
- £5.25

Steamed Escalope of Smoked Scottish Salmon
Accompanied with pickled fresh asparagus,
lemon and chervil mayonnaise
- £4.95

Homemade Soup of the Day
Served with crispy roll & butter
- £3.35

Roasted Fennel Risotto
With lemon and dill weed oil, topped with fresh
parmesan shavings
- £4.75

Chicken & Duck Liver Pate
Studded with soft green peppercorns, accompanied by
spiced pear chutney and toasted ciabatta
- £4.95

Button Mushrooms
Simmered in a chive cream sauce,
served on toasted garlic bread drizzled with basil oil
- £4.85

Sautéed Trio of Tiger Prawns
Marinated in mild curry spices, served in a lime and coriander
sauce with a timbale of turmeric rice
- £5.35

Grilled Warm Stumple Crotin Goats Cheese
Served on a rocket salad with tomato vinaigrette
and toasted sesame seeds
- £5.20

Main Courses
Horse & Farrier Speciality Dish
Farrier Lamb Shoulder
Prepared in our own speciality marinade
Slowly braised in Jennings Cumberland Ale served on a bed of
fresh chive mash with a redcurrant & mint sauce
- £13.95

Pan-fried 8oz Fillet Steak
Accompanied with a red onion, plum tomato and chilli salsa,
topped with crème fraiche
- £16.95

Seared Yellow Fin Tuna steak
In an olive oil and fresh lime marinade served on a bed of soft egg
noodles finished with basil and saffron butter
- £15.95

Poached Seabass Fillet
Served with conchiglie pasta shells, Spanish chorizo sausage,
Mediterranean sauce vierge and aged balsamic reduction
- £14.95

Pan-Roasted Maize Fed Chicken Supreme
Served on a bed of herb risotto accompanied with a lemon and
tarragon butter sauce
- £13.95

Farrier Speciality Dish
Pan griddled Cumberland Sausage
Prepared with beef, pork, our own herbs and spices, blended with
Jennings Ale Served on a bed of spinach mash with an onion and
thyme gravy
- £12.25

Steamed Delice of Scottish Salmon
Resting on a bed of fettuccine pasta, green lipped mussels and a
shallot herb Pernod cream sauce
- £13.95

Pan-fried 10oz Sirloin Steak
Accompanied with a mushroom, onion, smoked bacon, chive & whisky
cream sauce
- £14.95

Please see today's "specials" selection for our
vegetarian dishes
We hope you have enjoyed your visit with us today, if you have
tell others, if not tell us
All prices inc. VAT. Service charge not included and left to customer's discretion.

Sweet Sample menu
Tuille Basket Filled with Fresh Pineapple laced with
Tropical Peach Taboo Topped with Pear Sorbet
Ginger & Citrus Sponge with Fresh Cream
Fresh Fruit Salad Topped with Almond Amaretto
Sticky Toffee Pudding Served with Custard Sauce
White Chocolate and Apricot Ice Cream Parfait
Jam Sponge Custard Sauce

All Desserts
£3.95

To accompany your Sweet Selection, May we
recommend a Glass of 'Late Harvest' a delicious
Dessert Wine
£2.95

See Page opposite for Selection of
Cheeses
Served with a Selection of Biscuits,
Celery & Grapes
£4.25

To complement your selection of cheese,
May we suggest a glass of Fine Ruby Port
For an additional price of £1.00

Ice Cream Selection
The 'All Natural' collection from Movenpick of Switzerland
A unique range of super premium luxury ice creams.
Made from carefully selected ingredients from the worlds
finest sources, only fresh cream, fruit puree, no artificial additives.

Swiss Double Chocolate
Premium Swiss Chocolate Shavings blended in a Creamy Ice Cream

Mint Chocolate
Refreshing Mint Ice Cream & Crunchy pieces of Swiss Chocolate

Almond Amaretto
Caramelised almonds, amaretto and almond Coulis

Crème Vanilla
Rich creamy vanilla pod ice cream

Pistachio
A rich & Creamy Traditional Flavoured Ice Cream, with Crunchy
Pistachio Pieces

Passion Fruit & Mango Sorbet
Raspberry & Strawberry Sorbet
Lemon Sorbet
Parfait Caramel
A Caramel Sauce, surrounded by Caramel Ice Cream with Caramel
pieces, then covered in Chocolate

Cassata
An Italian Classic made from a variety of Candied Fruits covered by
Vanilla Ice Cream

Mint Parfait
A centre if Dark Chocolate Sauce, surrounded in Mint Ice Cream
covered in Dark Chocolate

All Sweets - £3.95

Hot Beverages
Cafetiere of Coffee - £1.85 per person
Pots of Tea - £1.65 per person
Pots of Fruit or Herbal Tea - £1.65 per person

