to start

served to your table

GARDEN PEA & MINT SOUP (V)(G)
Mint oil

SMOKED SALMON (G)
Salsa verde & baby leaf salad

TOMATO & BASIL PANNACOTTA (V)(G)

Parmesan crisp

LAMB & CORIANDER MEATBALLS

Tagliatelle, tomato sauce

salad bar selection (v)(G)

Please help yourself from our salad bar

main courses

rotisserie oven
British farm assured meat served with traditional garnishes, sauces and a
selection of vegetables & potatoes

ROAST TOPSIDE OF BEEF

Yorkshire puddings, horseradish sauce

LEMON & THYME ROASTED CHICKEN

Bread sauce, sage & onion stuffing

hot grill and cold buffet

British farm assured meat served with traditional garnishes, sauces and a
selection of vegetables & potatoes

grilled fish bar

TODAY’S SELECTION OF MARKET FRESH FISH
GRILLED TO ORDER (G)

Seasonings, potatoes, sauces and dressings

salad bar selection (v)(G)
Please help yourself from our salad bar

served to your table

Please take into consideration that these are freshly prepared to order

and may take a little longer

BEER BATTERED FISH AND CHIPS

Mushy peas, tartare sauce

BREADED PORK ESCALOPES

Light peppercorn sauce, broccoli, carrots

vegetarian selection
BRAISED ROOT VEGETABLE COBBLER (V)

Beer braised vegetables, thyme roasted potatoes

ROASTED VEGETABLE LASAGNE (V)

Garlic bread, sun blushed tomato & red onion salad

salad bar selection (v)(G)
Please help yourself from our salad bar

dessert selection

LEMON & GINGER SPONGE

Custard, lemon syrup

CHOCOLATE & HAZELNUT TART

Vanilla cream

ELDERFLOWER JELLY AND ICE CREAM

Mixed berry compote

FRESH FRUIT SALAD

In a wafer basket with mint syrup

COFFEE MOCHA ICE CREAM

In a wafer basket with espresso cream

SELECTION OF LOCAL AND BRITISH CHEESES

Chutney, biscuits, grapes and celery

(mon)



to start

served to your table

SPRING VEGETABLE SOUP (V)
Mini dumplings

CHICKEN LIVER PATE

With a red onion centre, Melba toast

LAYERED ROASTED VEGETABLE TERRINE (V)(G)

Tomato coulis

SMOKED HADDOCK FISHCAKES

Lime mayonnaise, citrus dressed salad

salad bar selection (v)(G)

Please help yourself from our salad bar

main courses

rotisserie oven
British farm assured meat served with traditional garnishes, sauces and a
selection of vegetables & potatoes

ROSEMARY STUDDED LEG OF LAMB (G)

Redcurrant jelly, mint sauce

SLOW ROASTED BELLY OF PORK (G)
Apple & nutmeg sauce

hot grill and cold buffet

British farm assured meat served with traditional garishes, sauces and a
selection of vegetables & potatoes

grilled fish bar

TODAY’S SELECTION OF MARKET FRESH FISH
GRILLED TO ORDER (G)

Seasonings, potatoes, sauces and dressings

salad bar selection (v)(G)

Please help yourself from our salad bar

served to your table

Please take into consideration that these are freshly prepared to order

and may take a little longer

TURKEY, HAM & LEEK PIE
Mashed potato, vegetables

ISLE OF WIGHT SAUSAGE RING

Wholegrain mustard mash, onion gravy

vegetarian selection
TUSCAN VEGETABLE TART (V)

Tomato coulis, pear salad

MILD VEGETABLE CURRY (V)

Naan bread, rice, mint raita

salad bar selection (v)(G)
Please help yourself from our salad bar

dessert selection

APPLE & SULTANA CRUMBLE

Vanilla custard

VANILLA CREME BRULEE
Orange shortbread

DESSERT OF THE DAY

Please ask your server for today's special

FRESH FRUIT SALAD

In a wafer basket with mint syrup

BAKED ALASKA

Raspberry ripple ice cream, meringue

SELECTION OF LOCAL AND BRITISH CHEESES

Chutney, biscuits, grapes and celery

(tue)



to start

served to your table
CARROT & CORIANDER SOUP (V)(G)

Stilton croutons

PRAWN & CRAYFISH COCKTAIL

Dill mayonnaise, brown bread

DUO OF CHILLED MELON (V)(G)

Berry compote, mint syrup

HOT & SOUR PORK STRIPS

Asian style noodles

salad bar selection (v)(G)

Please help yourself from our salad bar

main courses

rotisserie oven
British farm assured meat served with traditional garnishes, sauces and a
selection of vegetables & potatoes

SLOW ROASTED BEEF BRISKET (G)

Honey glazed parsnips

HONEY & WHOLEGRAIN MUSTARD
GLAZED GAMMON (G)

Parsley sauce

hot grill and cold buffet

British farm assured meat served with traditional garnishes, sauces and a
selection of vegetables & potatoes

grilled fish bar

TODAY’S SELECTION OF MARKET FRESH FISH
GRILLED TO ORDER (G)

Seasonings, potatoes, sauces and dressings

salad bar selection (v)(G)

Please help yourself from our salad bar

served to your table
Please take into consideration that these are freshly prepared to order
and may take a little longer

LAMPB’S LIVER WITH CARAMELISED RED ONION AND
SMOKED BACON (G)
Bubble & squeak, vegetables

COTTAGE PIE (G)

Topped with creamy mash, served with vegetables

vegetarian selection
SPINACH & RICOTTA CANNELLONI (V)

Sun blushed tomato salad, garlic bread

FLAT MUSHROOM, BRIE & RED ONION TART (V)

Buttered new potatoes

salad bar selection (v)(G)
Please help yourself from our salad bar

dessert selection

HOT CHOCOLATE & CHERRY SPONGE

Custard, chocolate sauce

LEMON TART

Cream, lemon syrup

SUMMER PUDDING

Vanilla cream, mixed berries

FRESH FRUIT SALAD

In a wafer basket with mint syrup

BANOFFEE FLAVOURED ICE CREAM

In a wafer basket and toffee sauce

SELECTION OF LOCAL AND BRITISH CHEESES

Chutney, biscuits, grapes and celery

(wed)



to start

served to your table
ROASTED TOMATO & BASIL SOUP (V)(G)

Basil oil

SMOKED SALMON BLINI

Seasonal leaves, Melba toast

CHICKEN &WILD MUSHROOM PATE
Chutney, Melba toast

SEA SALT & BLACK PEPPER SARDINES

Avocado salsa

salad bar selection (v)(G)

Please help yourself from our salad bar

main courses

rotisserie oven
British farm assured meat served with traditional garnishes, sauces and a
selection of vegetables & potatoes

BUTTER ROASTED BREAST OF TURKEY
Cranberry stuffing, chipolatas

ROASTED LOIN OF PORK
Apple sauce, apricot stuffing

hot grill and cold buffet

British farm assured meat served with traditional garnishes, sauces and a
selection of vegetables & potatoes

grilled fish bar

TODAY’S SELECTION OF MARKET FRESH FISH
GRILLED TO ORDER (G)

Seasonings, potatoes, sauces and dressings

salad bar selection (v)(G)

Please help yourself from our salad bar

served to your table
Please take into consideration that these are freshly prepared to order
and may take a little longer

BEMBRIDGE COAST FISHERMAN'’S PIE (G)

Chive mashed potato, wilted spinach, cauliflower

BRAISED STEAKWITH A KIDNEY PUDDING

Mashed potato, cauliflower

vegetarian selection

BUTTERNUT SQUASH, GOAT’S CHEESE & THYME
PITHIVIER (V)
Shallot & asparagus salad

SPRING VEGETABLE STEW (V)
Mashed potato, dumplings

salad bar selection (v)(G)

Please help yourself from our salad bar

dessert selection

PEAR & GINGER SPONGE
Custard, ginger syrup

ETON MESS

Whipped cream, raspberries, meringue

CARAMEL & CHOCOLATE CHEESECAKE

Chocolate sauce

FRESH FRUIT SALAD

In a wafer basket with mint syrup

HONEYCOMB ICE CREAM

In a wafer basket

SELECTION OF LOCAL AND BRITISH CHEESES

Chutney, biscuits, grapes and celery

(thu)



to start

served to your table
LEEK & POTATO SOUP (V)

Herb croutons

DUO OF SMOKED MACKEREL (G)

Gooseberry compote

GOAT’S CHEESE, FIG & SPINACH SALAD (V)(G)

Raspberry vinaigrette

BREADED BRIE (V)

Cumberland sauce

salad bar selection (v)(G)

Please help yourself from our salad bar

main courses

rotisserie oven
British farm assured meat served with traditional garnishes, sauces and a
selection of vegetables & potatoes

ROAST TOPSIDE OF BEEF

Yorkshire puddings, horseradish sauce

HONEY & WHOLEGRAIN MUSTARD GLAZED
GAMMON (G)

Parsley sauce

hot grill and cold buffet

British farm assured meat served with traditional garnishes, sauces and a
selection of vegetables & potatoes

grilled fish bar

TODAY’S SELECTION OF MARKET FRESH FISH
GRILLED TO ORDER (G)

Seasonings, potatoes, sauces and dressings

salad bar selection (v)(G)

Please help yourself from our salad bar

served to your table

Please take into consideration that these are freshly prepared to order

and may take a little longer

BEER BATTERED FISH AND CHIPS

Mushy peas, tartare sauce

SPINACH STUFFED BREAST OF CHICKEN (G)

Fondant potato, carrots

vegetarian selection
TUSCAN VEGETABLE TART (V)

Tomato coulis, pear salad

BRAISED ROOT VEGETABLE COBBLER (V)

Beer braised vegetables, thyme roasted potatoes

salad bar selection (v)(G)
Please help yourself from our salad bar

dessert selection

APPLE & SULTANA SPONGE
Custard

RASPBERRY & WHITE CHOCOLATE DELICE

Chocolate sauce, raspberry cream

SHERRY TRIFLE
Topped with hundreds and thousands

FRESH FRUIT SALAD

In a wafer basket with mint syrup

CHERRY & KIRSCH ICE CREAM

In a wafer basket

SELECTION OF LOCAL AND BRITISH CHEESES

Chutney, biscuits, grapes and celery

(fri)



to start

served to your table

SPRING VEGETABLE SOUP (V)
Mini dumplings

DUCK & ORANGE PATE
Melba toast, chutney

DUO OF MELON (V)(G)
Gin & tonic granite

SMOKED HADDOCK FISHCAKES

Lime mayonnaise, citrus dressed salad

salad bar selection (v)(G)

Please help yourself from our salad bar

main courses

rotisserie oven
British farm assured meat served with traditional gamishes, sauces and a
selection of vegetables & potatoes

ROSEMARY STUDDED LEG OF LAMB

Redcurrant jelly, mint sauce

BUTTER ROASTED BREAST OF TURKEY
Cranberry stuffing, chipolatas

hot grill and cold buffet

British farm assured meat served with traditional garnishes, sauces and a
selection of vegetables & potatoes

grilled fish bar

TODAY’S SELECTION OF MARKET FRESH FISH
GRILLED TO ORDER (G)

Seasonings, potatoes, sauces and dressings

salad bar selection (v)(G)

Please help yourself from our salad bar

served to your table

Please take into consideration that these are freshly prepared to order

and may take a little longer

HONEY ROASTED HAM, EGG AND CHIPS (G)

Home cooked ham

BEMBRIDGE COAST FISHERMAN'S PIE (G)

Chive mashed potato, wilted spinach, cauliflower

vegetarian selection

GOAT’S CHEESE & CRANBERRY TART (V)
Shallot & asparagus salad

VEGETABLE LASAGNE (V)

Garlic bread, salad

dessert selection

APPLE, CINNAMON & SULTANA CRUMBLE
Custard

VANILLA CREME BRULEE
Orange shortbread

DESSERT OF THE DAY

Please ask your server for today's special

FRESH FRUIT SALAD

In a wafer basket with mint syrup

TRIPLE CHOCOLATE ICE CREAM

In a wafer basket with chocolate sauce

SELECTION OF LOCAL AND BRITISH CHEESES

Chutney, biscuits, grapes and celery

(sat)



to start

served to your table
MUSHROOM SOUP (V)(G)

Finished with cream

PRAWN & CRAYFISH COCKTAIL

Dill mayonnaise, brown bread

GOAT’S CHEESE BRULEE (V)

Beetroot salad, toasted brioche

SEA SALT & BLACK PEPPER SARDINES

Avocado salsa

salad bar selection (v)(G)

Please help yourself from our salad bar

main courses

rotisserie oven

British farm assured meat served with traditional garnishes, sauces and a

selection of vegetables & potatoes

SLOW ROASTED BEEF BRISKET (G)

Honey glazed parsnips

ROASTED LOIN OF PORK
Apple sauce, apricot stuffing

hot grill and cold buffet

British farm assured meat served with traditional garnishes, sauces and a

selection of vegetables & potatoes

grilled fish bar

TODAY’S SELECTION OF MARKET FRESH FISH

GRILLED TO ORDER (G)

Seasonings, potatoes, sauces & dressings

salad bar selection (v)(G)
Please help yourself from our salad bar

served to your table
Please take into consideration that these are freshly prepared to order
and may take a little longer

CHICKEN KEBABS (G)

Pilau rice, mango coulis, coconut dressing

LAMPB’S LIVER WITH CARAMELISED RED ONION AND
SMOKED BACON (G)
Bubble & squeak, vegetables

vegetarian selection
MILD VEGETABLE CURRY (V)

Naan bread, rice, mint raita

FLAT MUSHROOM, BRIE & RED ONION TART (V)

Buttered new potatoes

dessert selection

HOT CHOCOLATE & CHERRY SPONGE

Custard, chocolate sauce

LEMON TART

Cream, lemon syrup

WHITE & DARK CHOCOLATE CHEESECAKE

Mint cream, chocolate sauce

FRESH FRUIT SALAD

In a wafer basket with mint syrup

HONEYCOMB ICE CREAM

In a wafer basket with marshmallows

SELECTION OF LOCAL AND BRITISH CHEESES

Chutney, biscuits, grapes and celery

(sun)



