
 
Ice Cream - Exceptionally good 'Dreamy Cow' dairy vanilla ice cream 

served with hot Valrhona™ Chocolate sauce

Soup (V) - Homegrown Courgette Soup
 Strawberry Tower - Layers of thin shortcake biscuit, fresh 

strawberries and chantilly cream decorated with strawberry coulis

Risotto (V) - creamy risotto topped with colourful roasted vegetables 

(mixed peppers, aubergine, artichoke hearts, cherry tomatoes)

Coffee Pannacotta - Italian set coffee cream with a coffee crème 

anglaise and garnished with amaretti biscuits

Madeiran Mushroom (V) - Large flat mushroom filled with confit of 

onion, topped with goat's cheese and served with a Madeira sauce

Raspberry Chocolate Cup - Dark chocolate outer shell filled with 

raspberries, cream and raspberry coulis

Ham Rolls - Wafer thin slices of air-dried oak-smoked ham, filled 

with a piece of fresh apple and a blend of stilton and cream cheese, 

garnished with salad

Slovak Pear - pear poached in white wine, served warm with brandied 

cream cheese and hot port wine sauce,  sprinkled with walnuts (nuts 

may be omitted, please ask)

Chicken and Leek Quiche - individual savoury flan filled with 

chicken, leeks, feta cheese and egg

Apple & Blackberry Crumble - served warm with a spoon of softly 

whipped cream

Cannelloni - pasta tube filled with ragu of beef masked with a 

cheese sauce and baked 'Treacle' Pudding - served hot with custard and extra golden syrup

Salmon 'Florentine' - fillet of salmon parcel filled with spinach and 

served with a creamy Mornay sauce

Lemon Tartlet  - classic, sharp, lemon tart served with slightly 

whipped double cream

King Prawns - pan fried in Armagnac and baked with tomato 

concasse, topped with fried breadcrumbs and parsley

Pot au Chocolat - Classic baked chocolate cream made with the 

finest Valrhona® chocolate

Crab and Mushroom Crêpes - two light pancakes filled with mixed 

crabmeat and sautéed mushrooms with a creamy sauce
Cheese - selection of four different varieties of cheese 

served with biscuits

Beetroot Gravadlax - Classic Scandanavian dish of salmon pickled 

with dill and beetroot, sliced and served with brown bread Coffee or Tea and chocolate truffles

Starters & Afters - Sep 2025

Choose any 5 dishes from the following 20 :

PTO                    S and A 25 (Sep)


