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SAMPLE  
FOUR COURSE TABLE D’HOTE MENU 

______________________________________________ 
 

 
 

SOUP COURSE 
 

BROCOLLI AND STILTON SOUP (V) 
 
 

 
STARTERS 

 
NORTH ATLANTIC PEELED PRAWNS 

On a bed of mixed leaves topped with cocktail sauce 
 

FAN OF MELON (V)  
Duo of galia and honeydew melon served with a mango sorbet or mango coulis 

 
DEEP FRIED BRIE (v)  

In a poppy seed and breadcrumb crust and sweet chilli sauce 
 

 
 

MAIN COURSES 
 

ROAST SIRLOIN OF BEEF 
Traditionally served with Yorkshire pudding 

And a rich gravy 
 

PAN SEARED CHICKEN BREAST WRAPPED IN PARMA HAM  
served with a sage and white wine cream sauce  

 
GRILLED SALMON FILLET  

on a bed of courgette ribbons with a watercress cream sauce  
 

COURGETTE AND MUSHROOM STROGANOFF (V)  
served with saffron rice and a salad garnish  

 

 
 

WHISKY AND ORANGE “BRIOCHE” BREAD AND BUTTER PUDDING   
Served With custard  

 
PROFITEROLES  

FILLED WITH CHANTILLY CREAM WITH HOT CHOCOLATE SAUCE 
 

FRESH FRUIT SALAD  
 
 

SELECTION OF CHEESES  
With biscuits 

 
 

 
COFFEE & MINTS (£2.50 PER PERSON) 

 
 

FOR GUESTS STAYING ON A HALF BOARD BASIS THE TABLE D’HOTE MENU IS 
INCLUDED IN THE TARIFF.  THE F0UR COURSE TABLE D’HOTE MENU FOR 

ADDITIONAL GUESTS OR NON RESIDENTS  
IS  £ 29.95 PER PERSON.  

 
All our prices are inclusive of VAT but not service.  

Gratuities are at your own discretion 
 

                                                            


