Prix Fixe Menu

Meal for Two Persons Including a Bottle of Wine for £39.95

‘My Soup’
Chef’s choice of Seasonal Soup Served with a Selection of Fresh Breads

Classic Old Inn Prawn Cocktail
With Spiced Apple, Mixed Leaves < Marie Rose Sauce

Crispy Pork Belly
Celeriac Purée, Haricot Vert, Quails Eggs, Tomatoes, Black Olives

Chicken Liver Parfait
Port Wine Jelly, Toasted Ginger Bread

(v) Old Inn Melon Plate
With Chef’s Sorbet
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Seared Fillet of Chicken
With Baked Sweet Potato, Roasted Peanuts, Broccoli, Smoked Bacon

Char grilled Pork Fillet
Marinated Banana, Pickled Mushrooms and Espresso Sauce

28 Day, Dry Aged Sirloin Steak,
With a Potato and Gruyére Cheese Croquette, Madeira Sauce
(£4.50 supplement)

Roast MonkKfish Tail

Wrapped in Parma Ham, Goats Cheese, Bacon Gnocchi, Red Pepper, Tomato Sauce

Slow Roast Duck,
Marinated Cherries, Snap Peas, Bean Sprouts, Char grilled Red Onion

(v) Risotto of Avocado Curry
Clandeboye Yoghurt and Coconut Cream

Side Orders: £2.95 each

Seasonal Vegetables, Hand Cut Chips, Garlic Fries, Champ, Peppercorn Sauce,

Sauté Mushrooms, Shoe String Onions, Classic Salad



