
 

 

THE TABLE D HÔTE MENU 
THREE COURSES FOR £24.95 PER PERSON 

 

S h r o p s h i r e  B l u e  C h e e s e  B o n b o n s   

With roasted red grapes & pickled walnuts  

P u l l e d  H a m  H o c k   

With pickled winter vegetable and sweet mustard dressing  

C o c o n u t  &  S w e e t  P o t a t o  S u s h i   

Served with Pickled ginger & Wasabi mayo 

S o u p  O f  T h e  D a y      

served with a crusty bread roll  

 

J a p a n e s e  S t i c k y  P o r k  R i c e  B o w l   

Served with rainbow vegetable and Char Sui sauce   

                                  S l o w  C o o k e d  S q u a s h  &  C h i c k p e a  T a g i n e        (Ava i l ab l e )(Ava i l ab l e )(Ava i l ab l e )(Ava i l ab l e )  

Apricot & pomegranate cous cous & vegan yoghurt   

S m o k e d  B a c o n  C a r b o n a r a   

Tagliatelle, in a white wine cream sauce.  

T h e  A r d e n  H a n d  B a t t e r e d  C o d   

Served with mushy peas, curry sauce, chips and bread & bu er  

  

    Salted Caramel Chocolate Torte 

Served with clo ed cream & fresh strawberries  

Coconut Pannaco.a 

Served with Kiwi, mango & passionfruit salsa   

Lemon & Lime Curd Tart   

Served with vanilla Crème Fraiche Cream  

          Cheese & Biscuits  (£3 Supplement)  

A selec%on of locally made cheeses served with crackers, grapes and fruit chutney 

 

PLEASE MAKE US AWARE OF ANY ALLERGIES AND ASK FOR FURHER DETAILS OF DISHES THAT CONTAIN ALLERGENS 


