
 

Private Dining Menu 

2 courses £21.95 - 3 courses £24.95 

Chef’s Choice of Canapés £5 per person 
 

Trio of Salmon with Dill & Mustard dressing 

Salmon Rillette, Gravlax, Cajun Roast Salmon 

Locally Shot Game Terrine 

Mount St John Pear Chutney, Toast 

Baked Camembert & Cranberry Parcel  

Pine Nut & Balsamic Dressing 

French Onion Soup 

 Gruyere Cheese Crouton (v) 

Crispy Fried Asian Belly Pork 

Sesame Seed & Sweet Chilli Dressing, Asian Salad 

**** 

Char grilled Rib eye Steak ‘Diane’(£5 supplement) 

Dauphinoise Potato, Roasted Root Vegetables,  

Brandy Cream Sauce 

Grilled Salmon, Herb and Parmesan Crust 

Greens, Fondant Potato & Chive Sauce 

Char–Grilled Pork Cutlet 

Ratatouille, Rosti Potatoes & Cider Sauce 

Mrs Bells Blue & Roast Pear Tart 

Wilted Spinach, Watercress Cream (v) 

**** 

Chocolate Truffle Cake 

Confit Orange & Brandy Syrup 

Cranberry, Apple & Almond Tart  

Vanilla Cream 

Ginger Sponge Pudding, Plum Compote 

Vanilla Crème Fraiche 

Cheese Board; Mrs Bells Blue & Richard 3rd Wensleydale 

Homemade Oatcakes, Chutney, Grapes & Celery 

 

Cheese as an extra course available at £4.50 per person 
All party bookings are subject to the following terms and conditions: 
-Private Dining Parties and Christmas Party bookings of 10 or more people require a deposit of £250 to confirm the booking.  
Cancellation policy: If a booking is cancelled within 2 weeks of the due date the deposit will be non-refundable. 
Any outstanding balance is to be settled on the day of the event. 


