SHENDISH MANOR

HIEMEL & GOLE DOURS

Table D'hote Menu

Set menu dishes cannot be swapped with a la carte
menu dishes.

For guests with dinner or lunch included, who wish to
order from A la carte Menu there is £25 food
allowance which will be taken off the final bill. (All
dishes are to be charged full price; an allowance does
not include drinks.)

Starters

Soup of the Day (VE, G)

Please ask your server for today’s option. Served
with warm bread

Mini Caesar Salad (E,G,MLK)

Baby Gem lettuce, croutons, parmesan, Caesar
dressing

Ham Hock & Pea Terrine (G,M,SD)

Piccalilli, croute

Prawn Cocktail (SF,E)

Marie Rose sauce, baby gem lettuce, lemon

Main Courses

8oz Beef Burger (G,E,MLK,SD)

Brioche bun ,80z chuck burger, cheddar cheese, tomato,

lettuce, onion chutney, fries

Gammon Steak (E,G)
Triple cooked chips, fried egg, salad

Chicken & Bacon Linguine
(G,MLK,E,SD)

Smoked Applewood cheddar cheese, cream sauce

Thai Green Curry (VE,C,G)

Steamed rice

Pan Fried Sea Bream (F,MLK,SD)

New potatoes, samphire, salsa verde

Desserts

Apple & Berry Crumble (G,MLK,E)
Custard

Ferrero Bomb (MLK,G,N,E,SY)

Hazelnuts, chocolate mousse, chocolate centre

Selection of Ice Creams (MLK, E)
or
Sorbets (VE)

Please ask your server for today’s selection

Irish Cream Cheesecake (G,MLK)

Peanuts(P), Celery(C), Fish(F), Molluscs(MOU), Milk(MLK), Shellfish(SF), Eggs(E), Sulphur
Dioxide(SD), Soy/Soya(SY), Mustard(M), Gluten(G), Nuts(N), Sesame(S), Lupin(L)

If you have any dietary requirements or allergies, please inform your server prior to ordering.
All prices inclusive of VAT

An optional 12.5% service charge has been added to your bill which is split between onr staff.




