CuAatTERLEY HOoUsE HOTEL

SET A LA CARTE MENU

Served Monday to Friday 12:00 - 2:30 and 6:30 - 9:30
Two courses £11.95
Three courses £14.95 with a free glass of house wine

All main courses served as shown.
Vegetables to be ordered separately.
Small £1.95 ~ Large £2.95

STARTERS
Chef’s soup of the day

Smoked haddock fish cake

with smoked tartare sauce.

Duck and orange paté
served with warm toast and onion marmalade.

MAIN COURSES

Crispy belly pork
served with wilted greens, mashed potato, apple sauce and red wine jus.
Battered fish
with twice cooked chips and mushy peas.

LA N J

Slow cooked blade of beef
with crushed roast potato, roast marrow and beef jus.
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Pan roasted chicken supreme
presented on mushroom risotto with rocket salad.

DESSERTS

Eton mess
with vanilla cream, raspberries and meringue.
Chocolate sponge
with dark chocolate sauce.
o000
Cheese taster
A local selection of cheeses with grapes and chutney.



