CONSF RVATORY DINNFRMENU

Chcps Homcmadc SOUP of the Dag
[Homemade Salmon, Lcmongrass & Chilli Fishcake

with a tzatziki dressing

Pressed T errine of Chic‘ccn, Smokccl Bacon & Pimento

with a micro salad and grain mustard dressing

Ovcn ﬁakcd ]:]at Ficld Mushroom

loaded with bacon, stilton and aPPle, with a balsamic glazc

Platter of Seasonal Melon

with New [Torest raspberry sorbet and a Passion fruit & mango coulis

Laycrccl Cocktail of succulent Occan Frawns, Avocado, Tomato & Cucumbcr

accompanied bﬂ marie rose sauce ancl ma!ted b!oomer }:)reac{

e

Pan Roasted Minted | amb KumP

SCI’VCd UPOH a }I)Cd O‘F 1(3(31( mash Wlt!"l a rosemarg & redcurrantjus

(Griddled E_nglish KumP Stcak — cooked to your Iiking

accompanied bﬂ mushroom, tomato, onion rings and a peppercorn sauce

Chickcn, Baby Comé& Pimento Curry Thai Stglc

stir-fried togetlﬂer with prawn crackers and a timbale of rice

FPan Fried Guinea Fowl Suprcmc
Prescn’ced with Wenslcgdale & cranberry cheese, sauté Po’catocs
and a apple & Bu!mers cider sauce

Scarccl Tuna Stcak

rested on Mediterranean vegetables with tangy sa]sa, herb oil and creme fraiche
Your waiter will also inform you about the sPccials of the dag

Served with a choice of Chcmc’s fresh vcgctablcs and potatoes of the clag,

chips or side salad .




