
Table d’Hote Dinner Menu
Friday, 08 February 2008

Broccoli and Stilton Soup with Herbed Croutons

Honeydew Melon with Seasonal Berries and Fruit Coulis

Large Crevettes with Sweet Chilli Dipping Sauce

Selection of House Fruit Juices

~

Pan Seared Gressingham Duck Breast with
Red Wine and Thyme Jus

Grilled Whitby Haddock with Lemon and Dill Hollandaise

Mediterranean Vegetable Wellington with Onion Coulis

~

Vanilla Panacotta with English Blueberries

Toffee Amaretto Meringue with Chopped Nuts

Chocolate Truffle Torte with Cream and Fruit Coulis


