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DINNER WITH A MOVIE  
A Selection of Freshly Made Canapés  

oOo 
Starters 

Fresh Cod and King Scallop soufflé 
(Served hot with a fresh mixed salad and a salmon and cod sausage)  

Potato, Watercress and Beetroot Soup 
(A pureed potato and watercress soup served with cooked beetroot, cream) 

Terrine of Free Range Chicken, Duck and Partridge 
(Layers of chicken, duck, partridge, mushrooms, artichoke wrapped in Parma ham and served with 

Fresh figs, parsnip puree and a Truffle oil) 
oOo 

Sorbet to Clear the Palate 

Champagne ‘n Strawberry Sorbet 

 
Mains 

Veal loin Stuffed with Ham and Spinach served with Veal Kidneys and a Cream and 
Mustard sauce  

(A veal loin stuffed with ham and spinach, slowly roasted and served with Veal Kidneys and a Cream 
and Mustard sauce) 

Poached Brill with Wild Crayfish Gnocchi 

(Fresh locally caught Brill poached served with a crayfish Coulis)  
 

Rabbit Saddle Stuffed With its Own Livers 
 (Locally shot rabbit stuffed with livers wrapped in Parma ham served with a lentil sauce)  

 
Gorgonzola and mushroom penne 

(Penne pasta served with a creamy gorgonzola, mushroom and spinach and a homemade tomato pesto) 
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All Mains Served With a Selection of Seasonal Vegetables and Potatoes 
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A Selection of Homemade Hot & Cold Sweets are Available – Please ask your 
waiter for today’s selection 
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Why Not Finish With freshly Ground Coffee or one of our Lipton Teas 

£14.95 


