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Two Course Table D’Hote Menu
Tuesday, Wednesday and Thursday - £12.95

Friday and Saturday - £14.95
(Tues to Fri - Add Dessert £4.45 / Choc £5.45 / Cheese £6.45)

Choice of Fresh Home Made Soups

Fresh home made soup served with Julian’s Home-baked Artisan bread and butter.

Salad Nicoise

Classic salad from the South of France.
Tuna, olives, potato, green beans and tomato in a creamy Dijon dressing.

York Ham Mousse

Smooth roasted ham mousse flavoured with London Gin and coconut.
Served with pickled gherkins and natural yoghurt.

Lamb Kofta

Greek style lamb rissoles served with Tzatziki and marinated cherry tomatoes.

Julian’s Cocktall

Galia melon, avocado and prawns bound in an exotic dressing. (Advocate, seed mustard and olive oil)

Escalope of Turkey Holstein

Breaded escalope of Norfolk turkey. Pan fried and served with a fried egg and capers.

Rainbow Trout and Peas Pudding

Tempura battered fillet of trout served with marrowfat peas, lemon and sauce remoulade.

BBQ Chicken

Pieces of fresh chicken marinated in our own BBQ sauce. Roasted and served with grilled pineapple.

Braised Steak

Slow cooked beefsteaks in red wine, thyme, garlic, carrots, turnip and celery.

Vegetable Stir Fry

Selection of vegetables, mushrooms and peppers wok fried with bean sprouts and soy sauce.

2 Courses —Starter & Main from this page — OR Main from this page & dessert from dessert menu.
(Choc £1 extra / Cheese £2 extra). Includes potatoes & vegetables. Chip/Salad charged extra.




