
 
 
 

 Sample 
Table D’Hôte Lunch Menu                        

 
 

 

Lightly Spiced Butternut Squash Soup 
Drizzled with Rosemary Oil 
Classic Prawn Cocktail 

Crispy Lettuce and Marie Rose Sauce 
Chicken Liver Parfait 

Toasted Crouté and Pear Chutney 
Tomato and Mozzarella Salad   

Red Onion Jam with Balsamic and Pesto Dressing 
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Confit Duck Leg 
Cherry Jus 

Poached Smoked Haddock 
Parmesan Cream 

 
All served with Basil Mash and Roasted Root Vegetables 

 
~ 
 

Roasted Mediterranean Vegetable Pasta  
Tomato and Basil 

 
Oriental Pork Stir-Fry 

Toasted Sesame Seeds with Coriander and Coconut Rice 
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Lemon Panacotta 
Fresh Berries  

Apple and Raisin Crumble 
Fresh Egg Custard 

Warm Chocolate Fondant 
Pistachio Ice Cream and Baileys Sauce  

Chef’s Selection of South Coast Cheeses 
Savoury Biscuits and Homemade Chutneys 

 
 
 

Two Courses £16.95 including VAT 
Three Courses £19.95 including VAT  

Coffee and Mints £2.95 including VAT 
10% service charge will be added to the invoice with Guest’s approval  
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