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Library ...

starters...

soup — asparagus, pea & parmesan

gravadlax with sweet mustard dressing and dandelion leaves
asian duck tacos with hoi sin sauce

salad of spanish air dried ham, ripped peach & manchego cheese

warm goats cheese, beetroot, pear and honey glazed walnuts

main...

chargrilled scottish ribeye steak with garlic butter, roast plum tomato and watercress
deep fried haddock in beer batter, chips and tartare sauce

whole grilled plaice with lemon and parsley butter

slow braised lamb shank on grain mustard mash

penne pasta, spinach, pine nut & gorgonzola, tempura chilli

desserts...

selection of ice creams and sorbets

panna cotta with stewed plums in red wine

bread and butter pudding with ice cream

triple chocolate brownie, honeycomb ice cream & fudge sauce

a selection of british cheeses with fig relish & oatcakes

The finest places to eat. drink. stay.
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