
 

Private function set menu. 

 

Homemade duck liver pate served with toast and homemade red onion chutney.  

Creamy garlic mushrooms served with crusty bread. 

Tempura prawns served with a sweet chilli dip. 

------------ 

Beef short rib served on a bed of creamy mash, green beans with smoked bacon and 

mushrooms topping and a red wine jus 

Creamy mushroom risotto 

Pan fried sea bass on a bed of crushed potatoes served with samphire with a creamy 

tarragon sauce 

----------- 

Etton berry mess 

Homemade chocolate orange cheesecake 

                Cheese board served with 2 cheeses crackers homemade onion chutney celery. 

 

                                                 2 courses 27.95     3 courses 31.50 

 


