
 

 

 

 

Table d’hôte 

Menu 

October 23rd, 2026  
 

Cream of tomato, chilli and garlic soup 
Serrano ham, delice de crémiers, tomato 

  Smoked salmon and crab with pink grapefruit and fennel 

 

*  *  * 

Pan fried fillet steak, mash, beef ragout, tomatoes, pink pepper sauce 

 

Slow cooked pork belly, pomme puree, apple, black pudding, jus  

 

Pan fried sea bream, onion puree, beurre blanc 

 

Fillet of hake, laverbread and cockles  

 

*  *  * 

 

Mixed berry mille-feuille  

Lemon meringue pie 

Cappuccino crème brulée  

 

                                                     *  *  * 
 

Cheeseboard 

Welsh rarebit 
 

*  *  * 
Specialty Coffee 

available at all times 
 

Starter - £8.00 
 

Main Course - £26.00      Two Courses - £29.00        Three Courses - £32.00 

 

 

If you suffer from a food allergy or intolerance, please let the Supervisor know upon 

placing your order. 
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