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tdh - inclusive menu

our table d’héte menu is our 2 course inclusive menu for hotel guests
on an inclusive dinner rate
This is a sample menu and will change.

There are options to upgrade to our a la carte menu on the day if you wish

starters

Soup
Soup of the day| home baked bread
[v, gfo]
Tart
Feta| kalamata olives| sundried tomatoes| basil pesto dressing
[v]
Pate
Chicken liver| sage| homemade chutney| toasted brioche | [gfo]

mains

Chicken

Roast breast of chicken | tenderstem broccoli | creamed potato| sun dried tomato | basil
pesto dressing

[gf, n]
Market Fish
[please see serving staff]
[gfo]
Cauliflower
Roast cauliflower steak | pickled cauliflower | almond | green beans

[v, n]
sides
Artichokes

Greens Grilled

Tenderstem broccoli | spinach | green beans 4
4 Chips

Carrots Triple cooked

Tarragon glazed 35

4 Salad

Dressed house

@ 3.5



