
 

 

Available Tuesday & Wednesday Lunchtimes throughout March 2024 

 

To Start: 

Roasted Plum Tomato & Red Pepper Soup topped with Crème Fraiche & Chive Oil, Loughpool Sourdough 

 

Perrystone Estate Venison Carpaccio with Pickled Baby Beetroot & Celeriac Remoulade 

 

Skrei Cod & Spring Onion Fishcake with Homemade Tartare Sauce topped with Soft Boiled Qualis Egg 

 

~~~*~~~ 

Main Course:  

Moroccan Spiced Lamb Strudel with Dressed Leaves & Cucumber Mint Yoghurt Dressing  

 

Pan Fried Skate Wing  

with Fennel, Sun Blushed Tomato & New Potatoes served with Lemon Caper Beurre Blanc 

 

Moroccan Spiced Vegetable & Chickpea Cassoulet  

with a Cream Cheese & Herb Baked Potato Croquette 

 

~~~*~~~ 

Dessert: 

Loughpool Meringue with Wye Valley Poached Rhubarb 

 

Half Poached Pear with Chocolate Sauce & Vanilla Ice Cream 

 

Baked Lemon Curd Cheesecake with Raspberry Coulis 

 
 

2 Course £15.50  3 Course £20.50 

 
Side Orders:  

Home Cut Chips – Reg 4   Large 6 :  Vegetables 4 :  Side Salad 4 :  Bread Portion – Reg 1.50  Large 3   

 

All our food is cooked from fresh. Please make us aware of any allergies you may have. 


