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Stanhill Court Hotel
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Table D’HOte
SAMPLE MENU

Leek & Potato Soup
Truffle Cream & Cured Ham
Warm Bruschetta of Parma Ham, Sun-blushed Tomatoes
& Goats Cheese
Balsamic Dressing
Classic Smoked Salmon
Fresh Leaves, Capers & Lemon
Tomato & Mozzarella Salad
Pressed Basil Oil & Red Onion Compote

*k*

Confit of Duck Leg
Cherry Jus
Pan Fried Fillet of Hake
Sweet Garlic & Crisp Sage Oil
Roast Breast of Chicken
Wrapped in Smoked Bacon & Red Wine Jus

All served with Creamed Potatoes and Fresh Vegetables

Open Lasagne of Wild Mushroom & Spinach
Topped with Parmesan Glaze
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Warm Chocolate Fondant
With Vanilla Ice Cream
Pistachio Créeme Brulee
Ginger Biscuit
Lemon Panacotta
Hot Stewed Raspberries
Chef’s Selection of Cheeses
Biscuits and Chutneys

10% service charge will be added to the invoice with Guest’s approval
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