
(v) Vegetarian            (g) Gluten Free 
 All dishes are prepared to order using fresh local produce 

If you have any special dietary requirements please inform the waiting staff 
 

Tipping Policy: If you feel that you would like to thank our staff, be assured that the hotel passes on 100% of your tip to the employees In 
addition to their normal wage. Thank You. 

A La Carte Menu 
 

 

Appetisers 

Artisan Bread (v) Olive Oil & Balsamic Vinegar        £2.95 

Marinated Olives (v) (g) Lemon & Rosemary Marinade       £2.75 

Homemade Hummus (v) Grilled Soda Bread        £2.95 

Grilled Soda Bread (v) Garlic Infused Olive Oil        £2.50 

Starters 

Homemade Soup (v) Warm Artisan Bread        £5.75 

Three Way Salmon Beetroot Cured, Treacle Glazed & Salmon Croquet  £6.95 

Sautéed King Prawns Chorizo & Lemon Butter, Toasted Ciabatta  £6.95 

Goats Cheese (v) Walnut Crumb, Red Pepper Coulis  £5.95 

Asparagus, Toasted Almonds, Garden Peas & Rocket Salad (v) (g)  £5.25 

Smoked Chicken Breast (g) Mango Puree & Avocado Salsa                                                                                    £6.95 

Duck & Parsley Terrine Red Wine Glazed Shallots, Fruit Chutney                                                                         £6.95 

 

Mains 

Herb Crusted Salmon Potato & Leek Chowder  £14.25 

Chicken Supreme (g) Classic Nicoise Salad & a Lemon Anchovy Dressing £14.75 

Seafood Linguine (King Prawn, Shrimp & Mussel Meat) Tomato & Chilli Sauce     £14.95 

Roast Lamb Rump (g) Cauliflower & Almond Puree, Sweet Potato Mash & a Fresh Mint Red Wine Jus        £16.75  

Crisp Belly Pork (g) Sage Potatoes, Purple Sprouting Broccoli & Cider Jus & Apple Chutney                            £14.50 

Goats Cheese & Red Onion Tart (v) Roasted Vine Tomatoes & Watercress Salad     £13.25 

Baked Brioche (v) Wild Mushroom & Asparagus Madeira Cream & a Blue Cheese Glaze £13.25 

Honey Roasted Duck Breast (g) Fine Beans, Dauphinoise Potato & a Madeira Jus £16.95 

 

Grills          Featuring Rob Platt’s Minera Reared Beef 
 All served with Cherry Vine Tomatoes, Field Mushroom & Hand Cut Chips 

Lemon Tree Mixed Grill (g) Lamb Rump, Belly Pork, Chicken Breast & Rump Steak        £24.95 

8oz Rib-Eye (g)                 £19.95                      10oz Sirloin (g)                £22.95                  10oz Rump (g)          £18.95     

Sauce Pepper, Diane, Blue Cheese, Garlic or Red Wine                 £2.75 
 

Sides 
Three Times Cooked Chips £3.25 Buttered New Potatoes £2.95  Sautéed Potatoes £2.95 

Potato Fries £2.95   Dauphinoise Potatoes £3.25  Buttered Green Vegetables £2.75               

Green Salad £2.65   House Salad £2.65     


