
TabLe D’hôte menu
MONDAY TO SATURDAY, 12.00-14.30 & 17.00-18.45

R O Y A L  O  V E R - S E A S  L E A G U E



TabLe D’hôte menu
M O N D A Y  T O  S A T U R D A Y

12.00-14.30 & 17.00-18.  45

TWO C O U R S E S  £  4 1   |   T H R E E  C O U R S E S  £ 5 3

starterS
Slow-cooked onion soup with Montgomery cheddar croute

Lincolnshire Poacher souffle with bay leaf cream and 
verjus-pickled golden raisins (v)

mainS
Beer-battered local catch of the day with chips, 

mushy peas and tartare sauce

Curry of the day (please ask your server for 
today's vegan, meat or fish option)

deSSErTS
English custard tart (v)

Warm Bramley apple and stem ginger cake (v)

Classic rice pudding (v)

Blackberry millefeuille (v)

C H E E S E  S U P P L E M E N T  F O R  £ 6

P R I C E S  A R E  P E R  P E R S O N  A N D  I N C L U D E  V A T  

We use a wide range of ingredients in our kitchen, some of which may contain allergens. If you have a specific  
allergy or dietary requirements, please let us know. Our prices are per person and inclusive of the current VAT rate.

Please note, a discretionary 12.5% service charge has been added to your bill. 100% of this charge goes to the team members.




