
 

Bistro Evening Menu  
 

Starters 
Chicken Liver Parfait GF 

 

Tomato & Basil Soup GF  

 

Garlic Buttered Mushrooms served with Artisan Bread 
 

Scallop & Prawn Gratin 
 

Main Course 
Chicken Parmigiana  

Chicken breast coated in parmesan breadcrumbs, topped with a tomato sauce & melted mozzarella cheese,  
served with new potatoes and a selection of fresh seasonal vegetables or dressed salad 

 

Salmon Wellington 
Served with new potatoes and seasonal vegetables or dressed salad 

 

Sticky Asian Beef Fillet Salad (Contains nuts) 
 

Mushroom & Pepper Stroganoff GF 
Mushrooms and peppers in a brandy and paprika cream sauce 

served with rice and seasonal vegetables or dressed salad 

 

Desserts 
Pear & Almond Frangipane Tart  

Served warm with cream or Madagascan ice cream 

 

Chocolate Pecan Pie  
Served warm with cream or Madagascan vanilla ice cream 

 

Baileys Bread & Butter Pudding 
Served warm with custard or Madagascan ice cream 

 

Marshfield Farm Ice Cream Selection GF 

Choose 3 Scoops from: Vanilla Clotted Cream; Chocoholic Heaven;  
Salted Caramel; Strawberries in Clotted Cream or Lemon Sorbet 

  

GF = Gluten Free 

Two Courses £25/Three Courses £32  
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