
 
 

 

BISTRO EVENING 
 

15th September 
 
   Starters 

 
Mushroom and Thyme soup 

 
Chicken liver parfait with tomato and apple chutney 

 
Compote of salmon and dill with cauliflower cream   

 
Main Course 

 
Poached Haddock glazed in a white wine and gruyere glaze 

 
Blackened breast of chicken with cous cous and masala sauce 

 
Aubergine gateau with goats cheese 

  
(All served with seasonal vegetables) 

 
Dessert 

 
Bread and butter pudding 

 
Apple and bramble oat crumble with custard 

 
Summer berry tartlet with vanilla cream 

 
Bookings are made on a first come first serve basis and will not be secure until a £5 deposit per person is paid, the 
amount will then be deducted from your bill on the evening. Place your food choice at the time of booking. If you 
enjoy a glass of wine with your meal, we ask that you bring a bottle with you as we do not have a licence to sell alcohol, 
a small corkage fee will apply. Additional drinks will be charged at our normal tariff. The management have the right to 
alter the menu at any time, we will notify you if this happens!  
 
 
 


