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Below is a typical weekly menu served in our beautiful Village Restaurant

Monday
Tuesday

Wednesday
Thursday
Friday

Saturday
Sunday

STARTERS MAIN FISH DESSERTS

Carrot and Coriander 
Soup 

Fruit Juice

Prawn Cocktail

Braising Steak with  
Bacon & Red Wine Gravy, Mashed Potatoes  

& Vegetables

Salmon with Hollandaise 
Sauce, Mashed Potatoes 

& Vegetables

Jam Sponge
with Custard  

or  
Fruit Salad

Broccoli and  
Stilton Soup 

Fruit Juice

Egg Mayonnaise

Cottage Pie with  
Green Beans & Carrots

Seafood Lasagne with 
Green Beans & Carrots

Black Forest Gateau  
or  

Cheese &  
Biscuits

Tomato and  
Basil Soup

Fruit Juice

Paté & Toast

Pork Loin with Wholegrain Mustard Sauce,  
Sauté Potatoes, Broccoli & Cauliflower

Grilled Plaice with Sauté 
Potatoes Broccoli & 

Cauliflower

Lemon Tart  
or  

Chocolate  
Mousse

Cream of  
Chicken Soup

Fruit Juice

Black Pudding &  
Crispy Bacon Salad

Chicken, Bacon & Lentil Casserole with  
Mashed Potatoes & Vegetables

Tuna Steak with Lime 
Coriander Butter,  

New Potatoes  
& Salad

Sherry Trifle  
or  

Pears &  
Ice Cream

Beef and Vegetable Soup

Fruit Juice

Cajun Chicken Salad

Steak Pudding with Chips & Mushy Peas  
or Garden Peas

Fish & Chips with Mushy 
Peas or Garden Peas

Arctic Roll  
or  

Rice Pudding

Butternut  
Squash Soup

Fruit Juice

Melon

Steak & Stilton Pie with New Potatoes,  
Carrots & Broccoli

Kippers with Crusty Roll 
& Salad

Bakewell Tart  
or  

Mixed Ice Cream

Wild Mushroom Soup

Fruit Juice

Smoked Mackerel

Roast Beef with Yorkshire Pudding,  
Roast Vegetables & Potatoes

Baked Cod with  
Parsley Sauce

Chocolate  
Fudge Cake  

or  
Jelly &  

Ice Cream

THERE ARE LIGHTER MEAL OPTIONS AVAILABLE DAILY 

Chef would be happy to prepare any of the following upon request:  
Omelettes (Ham, Cheese, plain); Jacket Potato with  choice of fillings; Plate Salad with choice of Cheese, Egg, Ham, Chicken, etc.


