
  
DINING ROOM LUNCH 
 
T O  S T A R T   
Soup of the day, sourdough bread  
Sun-blushed tomato & olive tapenade, crostini  

F R O M  T H E  B U F F E T  
 

S A L A D  S E L E C T I O N  

Broccoli, peas, spinach & sunflower seeds  
Gammon, pineapple, red pepper & pumpkin 
seeds  

Smoked bacon & mushroom, egg noodle salad  

Spiced root vegetables, quinoa & nigella seeds  
Chicory, walnuts, stilton, honey & mustard 
dressing  

Potato, red onion, artichoke & rocket  

 

H O T  S E L E C T I O N  

Roast of the day 

Baked fish of the day, Cherry tomato & onion 
dressing 

Mediterranean tomato pasta 
Mushroom stroganoff  

Red wine jus  

 

A selection of seasonal vegetables & potatoes  

Steamed rice  

 

C O L D  S E L E C T I O N  

Chicken fillet  

Cajun chicken 

Continental selection of cured meat, chutney  

Plain salmon  

Garlic & herb salmon  

Salami cups & red pepper hummus  

Smoked Kipper frittata 

Smoked Mackerel & tartar sauce  

Beetroot, buckwheat & camembert bake  
Chilli & red pepper polenta bake  
 

 

T O  F I N I S H  

Berry Eton mess 

A collection of desserts  

Fresh fruit salad  

Chocolate & orange sponge, cream – ordered to table  

 

 
Complimentary tea & coffee are served in the Verandah Bar or Garden Room until 3pm 
 
 

 
 



 

 

 

 

 


