
    

 

 
 

 

 

EVENING A LA CARTE MENU  
 
 
 

STARTERS 

 

 

 ** 
  

FRESH HOMEMADE SOUP of THE DAY (v) 

Made from fresh seasonal ingredients and served with freshly baked bread. £4.15   

*Pinot Grigio delle Venezie, San Floriano - £17.95 

  
 * 

 

SALAD of BAKED GOATS CHEESE (V) 

Slowly melted Goat’s Cheese served on a bed of crispy Rocket Salad, Pine Nuts, Cherry 

Tomatoes and Balsamic dressing.  £4.95   
*Tierra Sauvignon Blanc, Maule Valley - £12.95 

 
   * 

 

SLOW BAKED CHICKEN AND WILD MUSHROOM TERRINE 

Served with Garlic Croute, Mixed Leaves and Red Onion Marmalade. £4.95  
*Berri Estates Unoaked Chardonnay - £15.95 

 
* 

 

TRADITIONAL HOMEMADE FISHCAKES 

Served with Homemade Tartar Sauce and Fresh Pea Shoots,  £4.95  
*Berri Estates Unoaked Chardonnay - £15.95 

 
 

** 
 

 

 

 

 



    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

EVENING A LA CARTE MENU  
 

 

 

MAIN COURSE 

 

 ** 
  

AGED RIB EYE STEAK 
Served with Garlic Portobello Mushroom, Plum Tomatoes, Chunky Hand Cut Chips and 

Freshly Grated Horseradish. £22.95  
*Berri Estates Shiraz - £15.95 

 
 * 

 

LEMON AND CHILLI PRAWN LINGUINE 
King Prawns marinated in Lemon and Chilli Sauce, tossed with Sun Blushed Tomatoes, 

Baby Spinach and Linguine Pasta.  £15.95   

*Berri Estates Unoaked Chardonnay - £15.95  
  

 * 
  

ROASTED LAMB SHANK 
Served on a bed of Creamy Mustard Mash and Caramelised Onion.  £16.95 

*Berri Estates Shiraz - £15.95 
  

 * 
   

ROASTED BUTTERNUT SQUASH AND GREEN POD RISOTTO (v) 

Topped with Roasted Cherry Tomatoes and drizzled with Basil Oil. £14.95   

*Berri Estates Unoaked Chardonnay - £15.95 
 
 

**  
    

    

    



    

 

    

    

    

    

    

    

    

    

    

    

EVENING A LA CARTE MENU  
    
 

SWEETS 
 
 
 

 ** 
  

ORANGE AND CHOCOLATE MOUSSE 
Served with Fresh Fruit and Biscuit Snaps.  £4.95 

*Prosecco Extra Dry, Fantinel (Sparkling) - £20.00 
 

 * 
  

MILK CHOCOLATE CHEESECAKE 
With Fresh Raspberries and Chocolate Sauce.  £5.75 

  
 * 
  

ELUDE CHEESE BOARD WITH BISCUITS 
Selection of Locally Sourced Cheeses (w) Celery, Grapes, Biscuits  

and Homemade Chutney.  £6.95 

 * Selected Port (available by the glass). 
  

 * 
  

TRADITIONAL STICKY TOFFEE PUDDING 
Served with Vanilla Ice Cream.  £5.95 

*Tierra Merlot, Maule Valley - £14.95 
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EVENING A LA CARTE MENU  
 

 

SIDE ORDERS 
 

 ** 

HAND CUT CHIPS 
Fat Cut from Maris Piper Potatoes, 

Seasoned With Maldon Salt 
£2.95 

  
 * 
  

BUTTERED SEASONAL GREENS 
Selection of Market Greens with 

Salted Butter and Herbs 
£2.95 

 
 * 
  

ELUDE SALAD 
Selection of Mixed Herb Leaves, 

Tomatoes, Onions, and House Dressing 
£2.95 

 

 

 

Onion Rings - £1.95 

 

Peppercorn Sauce - £1.50 

 

Red Wine Jus - £1.50 
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