
 

Bistro Evening Menu 
Friday 8th May   

 Starters 
Watermelon, Feta, Cucumber and Mint Salad 

 

Traditional Prawn Cocktail GFO 
 

Chicken Liver Parfait  
 

Garlic Mushrooms with Rustic Bread  

 

Main Course 
 Slow Cooked Chicken Leg with Fresh Lemon and Tomatoes GFO  
Served with a Sherry Vinegar and Shallot Dressing, Spring Onion Mashed Potatoes and Seasonal Vegetables 

 

Braised Beef Stew with Pearl Barley  
Served with a Creamy Cider Sauce, Fondant Potatoes and Seasonal Vegetables 

 

Baked Salmon GFO 
Served with a Pea and Asparagus Risotto and Salsa Verde 

 

Baked Mushroom with Peppers and Red Onions GFO  
Served with Risotto Primavera 

 

Desserts 
Lemon Posset  

Served with a Shortbread Biscuit 
 

Baileys Chocolate Truffle Pot 
 

Chocolate Pecan Pie 
Served with Cream or Ice Cream 

 

Sticky Toffee Pudding 
Served with Cream, Custard or Ice Cream 

 

GFO = Gluten Free Option Available  

Two Courses £28/Three Courses £36 
  


