
Main Courses

Breast of Suffolk chicken with a Dijon mustard and honey glaze
rosti potatoes and root vegetables

Braised belly of pork, pommes puree, fresh market vegetables
and a Cognac sauce

Slow roast guinea fowl with rosemary and dry sherry, fondant potato
and a medley of market vegetables

Classic Pie - your choice
chicken and leek; steak, mushroom and ale; turkey and ham; lamb, cinnamon and orange

8 hour braised shoulder of lamb
with Mediterranean vegetables and caramelised shallots

Seasonal risotto (v)

Pan fried gnocchi topped with chestnuts and watercress (v)

Supplements

Traditional roast sirloin of beef
with Yorkshire pudding, roast potatoes and market vegetables

Additional £2.00 per person

Pan roasted breast of Gressingham duck with fondant potatoes, braised red cabbage
and a sour cherry sauce

Additional £2.00 per person
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Prime fillet of Scottish beef with Dauphinoise potatoes
celeriac and thyme puree, truffled extra fine green beans and a Claret jus

Additional £4.00 per person

Roast loin of Denham Estate venison
with fondant potatoes, root vegetable puree and a Burgundy jus

Additional £3.50 per person

Fillet of local lamb with mint crust Dauphinoise potatoes
market vegetables and a redcurrant jus

Additional £3.50 per person

Roast saddle of lamb with a tomato and mint stuffing
served with roast potatoes and market vegetables

Additional £2.00 per person

Braised lamb shank with red onion rosemary and balsamic
served atop pommes puree and roasted root vegetables

Additional £2.00 per person

Paprika dusted salmon fillet with crushed and herbed new potatoes
served with carrot and ginger purée and a chilli dressing

Additional £2.00 per person

We can also cater for specific dietary requirements.

Please call us to discuss menu options.

All prices shown are correct as of 9th June 2011 but may be subject to change at any time

2


