
 
      Saturday 31st October served from 6pm 

 
      2 COURSE - £12-95 or 

    3 COURSE - £14-95 
 

 

Menu 
 

French onion soup  
with a garlic and  brie crouton 

----- 
Prawn mousse topped with avocado  
and accompanied with melba toast 

----- 
Poached quenelles of duck breast mousse with a rocket, orange & coriander 

salad served with a port & cranberry dressing 
 

 
 

Medallions of peppered beef fillet with leek, mushroom & thyme and a brandy 
& wholegrain mustard sauce 

----- 
Bream fillets served on a dill and lemon rösti  

topped with  a beurre noisette 
----- 

Bell pepper filled with spinach, pine nuts & basmati rice served  
With a tomato and tarragon sauce 

 

 
 

Esmeralda’s plum and vanilla cheesecake 
----- 

Crepes with cointreau soaked oranges  
and clotted cream 

----- 
Bell tower brulée  

served with autumn fruits 
  

Please book in advance by contacting the Restaurant Manager on 01872 245011 

 

Pre-concert Supper 


