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Served with Cumberland sauce and wholemeal toast.

Or

Sautéed Mushrooms in a garlic and red wine cream sauce, served with a seasonal salad garnish and homemade crispy bread.

Served with rich pan gravy and minted pears.

Or

A supreme of Salmon filled with Lemon Prawns and gently steamed, presented on a sea of cucumber and white wine cream sauce.

Plus Vegetarian option if required

Served with Chef’s choice of Potatoes and seasonal vegetables

A Selection of Homemade Sweets

Coffee and mints served in the Lounge




