
Fixed Price Menu 
 

Meal for Two Persons 

(Starter and Main Course) including a Bottle of Wine £49.50/couple 

 

STARTERS 
 

Simply Soup 

Baked Breads, Salted Butter and Tapenade 
 

Chicken Liver Parfait 

Red Onion and Five Spice Marmalade, Toasted Pain D’epices 
 

Classic Prawn Cocktail   

Green Salad, Spiced Apple and Marie Rose    
 

Confit of Duck    

Caramelised Apples, Celeriac Purée, Truffle Jus 

 
(v) Warm Goat’s Cheese Salad 

Honey, Star Anise and Thyme Glaze, Savory Crouton 
 

Game Galatine 

Quince Compote and Chestnut Salad 
 

 

MAIN COURSES 
 

(v) Wild Mushroom Risotto Fritters 

Parmesan, Pesto, White Truffle Cream, Micro Salad  

 

Pan Fried Supreme of Chicken 

Roast Garlic Mash, Grilled Courgettes, Sweet Pepper Sauce 
 

Daube of Beef 

Truffle Pomme Purée, Savoy Cabbage Parcels, Balsamic Vinegar & Red Wine Reduction 
 

Aged Sirloin Steak (£3.50 Supplement)   
Red Onion Marmalade, Stuffed Portobello Mushroom with Smoked Applewood Cheddar 

 

Black Olive Rolled Monkfish 

Green Beans and Parma Ham, Watercress, Red Wine Velouté 
 

 Medallions of Pork Fillet  

Stuffed With Apple, Celeriac Remoulade Potato Rosti and Sherry Gravy  
 

Grilled Sea Bass 

Tagliatelle of Vegetables, Fondant Potato, Roast Red Pepper Sauce, Tarragon Oil 
 

 

 

Side Orders £3.50  

Seasonal Vegetables | Old Inn Basket of Chips 
Baby Comber Potatoes | Champ | Rocket and Parmesan Salad 

 

 

Some items contain nuts, please advise your server of any dietary requirements or allergies   


