The Garden Restaurant
A La carte Menu

To Begin..., ‘

Main Dishes.... ‘

Bread and Olives with Dipping Oils £ 4.50
Soup of the Day £ 525
warm bread roll and butter

Cornish Scallops  (Supplement £1.95) £8.25

tender freshly seared scallops set on grilled chorizo,
finished with a rocket salad and balsamic reduction

£6.75

a rich mix of duck liver and orange flavoured paté with

Duck and Orange Paté

truffle infused butter, served with freshly toasted brioche

Oak Smoked Scottish Salmon £6.95
herbed pancakes and finished with soured cream

Crispy Goats Cheese Parcel £6.50
wrapped in filo sheets, golden fried and served with a

French green bean salad and tomato chutney

Warm Spears of Asparagus with Parma Ham £7.75
(Supplement £1.55)

asparagus delicately wrapped in Parma ham, tossed in a
pan and complimented with poached egg and

hollandaise sauce

Mediterranean Roasted King Prawn £7.95
(Supplement £1.55)

roasted with green chilli, ginger and garlic,

finished with garlic toast

Garlic & Mozzarella Ciabatta £6.99

freshly toasted garlic buttered ciabatta topped with
[talian mozzarella, served with a balsamic reduction

Dinner Inclusive Guests

To our dinner inclusive guests your food allowance
off this menu is £25.00 per person for a 3 course
or £19.00 per person if on a 2 course package.

Some of our menu items may contain nuts. Should
you have any dietary requirements, allergen
concerns or wish to know more information about
the dishes in this menu please ask a member of

our team for assistance.

Sea Bass (Supplement £2.2.5) £16.75
fillet of sea bass lightly grilled, served on green pea
and lemon flavoured crushed new potatoes and finished

with a mussel and saffron cream

£15.75

grilled delice of salmon with Cajun spices and lime,

Cajun Salmon

served on crushed new potatoes with grilled cherry

vine tomatoes

Finnan Smoked Haddock £15.50
natural smoke grilled and topped with Welsh rarebit,
served with smooth mash and spinach

Medallions of Staffordshire Beef
(Supplement £3.25)
tender fillet of beef, pan-fried, cut into medallions and

£19.50

served on champ potato, with a wild mushroom

sauce and green beans

Rump Of English Lamb (Supplement £2.95) £18.50
mint and mustard coating, oven-roasted and served
with roast root vegetables, potato, parsnips, tomato

gratin and mint sauce

Thai Chicken

breast of chicken with lemon grass and ginger

£14.75

marinade, oven-roasted and served with coconut rice

and pak choy

Confit of Duck Leg £14.75
slow cooked duck leg served on a bed of fondant
potato accompanied with seared wild mushrooms,

tomatoes and flavoured with five spices jus’

Tender Slow Roast Pork
braised loin of pork served on black pudding with

£15.75

boulanger potato, topped with streaky bacon and finished
with bacon, onion and mushroom sauce
Lamb's Liver £12.95
thinly sliced and seared in the pan, served with

sage leaves and shallot mash, finished with crispy
pancetta



The Garden Restaurant
A La carte Menu

vegetarian..., ‘

Side pishes,.., ’

Wild Mushroom Pancakes £11.25
Wild mushrooms in a cheese and kirsch sauce, wrapped

in a pancake, topped with grated parmesan and pesto

Penne Pasta £11.25
Broceoli, sun blushed tomato, mushroom, garlic confit,
spinach, parmesan, rocket leaves and finished with a

hint of truffle oil

From the Grill.... ‘

Chunky Fries £3.25
Beer Battered Onion Rings £3.25
Seasonal Side Salad £3.25
Roast Root Vegetable £3.50
Rocket Salad with Parmesan £3.75
Sautéed New Potatoes £3.25

s |

All of the following are served with grilled tomato,
mushrooms and freshly made chips

80z Local Staffordshire Sirloin Steak £19.95
(Supplement £3.95)
8oz Local Staffordshive Fillet Steak £22.95
(Supplement £4.95)
Stone House Special Mixed Grill £18.95

(Supplement £3.50)
4oz sirloin steak, 40z gammon steak, 4oz chicken breast,

lamb’s liver and sausage

SAULES,.., ‘

Peppercorn £1.95
Brandy Mushroom £2.25
Garlic, Lemon and Herb Butter Mushroom £1.95

Sunday Lunch
Served between 12.00noon — 3.00pm

Afternoon Tea

please enquire for more details

Cheesecake ‘Flavour of the Day’ £6.25
served with raspberry coulis

Lemon Tart £6.25
served with mix berry compote

Chocolate Brownie £5.75
warm brownie with chocolate ice cream

Deep Filled Apple Pie £5.75
served with custard

Dark Chocolate Truffle £6.25
with whipped cream and chocolate sauce

Sticky Toffee Pudding £6.25
served with toffee sauce

Ice cream and sorbets £5.75
Cheese and Biscuits (Supplement £2.95) £7.95

a selection of cheeses served with grapes and celery

Freshly Brewed Coffee & Mint £1.95
Pot of Tea & Mint £1.95
A Selection of Fruit Teas are available £1.95

Liquor Coffees also available

(please ask your server)

Our dishes are freshly prepared by our Executive Head Chef and his team.

Please be advised therefore that there maybe a slight wait as dishes are prepared.



