
 

 
 

 
 

Winter Seasonal Menu 
 
 

STARTERS 
 

      Potted shrimps, nutmeg and maise butter and toasted walnut bread      £7.95 
                                                            
      Confit duck and chorizo terrine, spiced rhubarb chutney        £7.20 

 
House cured citrus salmon Gravadlax with caviar dressing   £7.50 

 
Sautéed scallops, curry dressing, squid ink cream and wilted spinach £8.50 

 
Poached vanilla red wine pear, hazelnut and blue cheese dressing  £7.00 

 
Ballotine ham hock, capers and mustard mayonnaise   £7.00 

 
      Seared wild mushrooms on toast with Café de Paris butter        £6.95 

 
Black pudding won tons, pickled ginger and baby chive salad  £7.50 

 
Veloûté of pea and mint soup with white truffle oil    £5.00 

 
 

MAIN COURSES 
 

Char-grilled steak “Rossini”, fat chips and Madeira jus   £19.80 
                    

Oven roasted rack of pork, crab apple rosti, tarragon and cider sauce £15.50 
 

Pan-fried duck breast, pickled red cabbage, thyme fondant    £15.00 
                                     and honey and orange sauce     

 
8 hour slow braised lamb shoulder, pomme purée, roasted vegetables £14.95 

          spearmint and red wine gravy 
 

Roast loin of venison, horseradish and swede mash,      £18.95 
           Juniper and chocolate sauce 
 

Steamed fillet of brill, saffron new potatoes, wilted spinach,    £18.30   
        chive beurre blanc   

 
Grilled sea bass fillet, confit of tomatoes and roasted peppers  £17.95 

         with ratatouille sauce 
 

Seared loin of cod, spiced noddles and wok fried mushrooms   £17.00 
 

Red pepper and Feta cheese Wellington with pesto dressing     £15.95  



 
 

SIDE ORDERS 
 
 
Pomme Purée   £2.95   Mixed salad        £2.95 
 
Lyonnaise Potatoes  £2.95   New Potatoes              £2.95 
 
Mange-Tout   £2.95   Spinach        £2.95 
 
Vichy Carrots   £2.95   Green Beans              £2.95
     
 

DESSERTS 
 

All at £4.95 
 

Warm figs served with caramel sauce and vanilla ice cream 
 

Coconut pudding with raspberry sauce 
 

Apple tart tatin, sauce Anglaise and vanilla ice cream 
 

Coffee éclair with rum and raisin ice cream 
 

Double chocolate mousse with langue de chat 
 

Lemon sponge and white chocolate ice cream 
 

Crêpes Suzette, mandarin sorbet and tuile basket - flambéed at your table 
(£2.00 supplement) 

 
Selection of ice creams and sorbets 

 
La Grande Mare cheese trolley 

 
 

COFFEE & TEAS 
 
 

Cappuccino  £1.95 
Café Latte                 £1.95 
Mochachino   £1.95 
Espresso                 £1.70 
Double Espresso £2.70 
Filter Coffee  £1.60 
Hot Chocolate   £1.95 
Pot of Tea        £1.35 
Speciality Teas £1.35 
Fruit                 £1.35 
Earl Grey        £1.35 
Camomile        £1.35 
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