
Sleep & Dine Menu
Available January - February  |  Three Course Meal

Should you have any allergies or intolerances - please speak to a member of staff. Serving times are subject to change.

Starters
Soup of the Day (V)

Homemade soup of the day 
served with a warm bread roll.

Prawn Cocktail
Atlantic prawns drizzled in Marie Rose 

sauce served on a bed of baby gem lettuce, 
tomatoes & cucumber.

Chicken Liver Pâté
Smooth chicken liver pâté served with 
ciabatta crostini & red onion chutney.

Mains
Lemon & Thyme Chicken Breast

Roasted chicken breast marinated in lemon 
& thyme served with new potatoes & mixed 
vegetables with a creamy white wine sauce.

Sea Bass Fillet Linguine
Pan fried sea bass fillet served with 

pesto & cherry tomato linguine.

Mushroom, Brie & Cranberry Wellington (V)
Mushroom, brie & cranberry wrapped in 

flaky puff pastry served with seasonal 
mixed vegetables.

8oz Rump Steak (£5 supplement)
Locally farmed 80z rump steak, cooked to your liking served with hand cut chunky chips, 

grilled tomato, mushroom & homemade beer battered onion rings.

Desserts
Sticky Toffee Pudding (V)

Chef’s homemade sticky toffee pudding 
served with toffee sauce & custard.

Chocolate Brownie (V)
Indulgent homemade chocolate brownie served 

with chocolate sauce & mixed berry compote.

Trio of Ice Cream (V)
Strawberry, chocolate & vanilla ice cream 
served with whipped cream & fruit coulis.
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