
Butler’s Set Menu 
2 courses £19.95 or 3 courses £24.95, denoted by the          symbol 

All our prices are inclusive of V.A.T at 17.5% 
An optional 12% service charge will be added to your bill 

 
 

 
 

Starters and Salads 
 
 
 

Soup of the Day     
£6.00 

 
                                   Bea Tollman’s Chicken Consommé 

£6.50 
 

 Roast Portobello Mushroom, Dolcelatte and Spinach 
£8.95 

 
Goat’s Cheese Panna Cotta  

with Costoludo Tomato and Red Onion 
 £7.50 

 
Seasonal Italian Asparagus, 

Soft Poached Egg, White Wine and Chive Butter Sauce 
£8.25 

 
 

Tempura Tiger Prawns, Mango and Red Onion Compôte 
 and Sweet Chilli Sauce   

£9.50 
 

Baked Colchester Crab and Warm Potted Shrimps                                         
£10.25 

  
Scottish & Irish Smoked Salmon carved from the Trolley  

£10.50 
 

Carpaccio of Beef with Tête de Moine Cheese 
£ 10.25 

 
Caesar Salad:  

 Plain £9.95; with Chicken £10.95; with Lobster £13.95  
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Main Courses 

 
 

Seared Red Snapper, Roast Sweet Potato,  
Avocado, Tomato and Lime Salsa 

£16.95 
 

Citrus and Peppered Monkfish and Squid with an Oriental Salad 
£17.95 

 
Wild Halibut, Herb Mash with White Wine and Shellfish Sauce  

£19.50 
 

Medallions of Kettyle Beef Fillet, Baby Beets, Silver Skin Onions and 
Horseradish Potato Gratin  

£19.95 
 

Hand-chopped Sirloin Steak with Air-dried Tomatoes,  
Char-grilled Red Onions and Chunky Chips  

£18.95 
 

Rump of Suffolk Blackhead Lamb with Harissa, 
Apricot and Coriander Couscous 

 £18.95 
 

Pan-fried Rack of Appleton Pork with Morel, Sage, Cognac Sauce 
and new Potatoes 

£16.95 
 

Caramelised Red Onion Tart with Goat’s Cheese and Roquette Salad 
 £12.95 

 
Asparagus, Green Peas and Broad Beans Risotto 

£12.95 
 

Butler’s Shredded Chicken Salad in Lorenzo Dressing 
£13.95 

 
 

Vegetables - Fresh Green Beans, Sauté Spinach, Char-grilled Vegetables, Broccoli Hollandaise 
Potatoes - Spiced Fries, Mashed Potatoes, New Potatoes, Sauté Potatoes 

Side Salads - Fresh Plum Tomato & Feta Cheese, Green Salad 
£4.00 each 
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From the Char-Grill 
 

Seared Calves Liver with Cured Bacon, Red Onion Marmalade 
 and Pommery Mustard Mash 

£16.50 
 

Aberdeen Angus Sirloin Steak with Tomatoes, Mushrooms and Chips served 
with Sauce Bernaise or Pepper Sauce 

£19.50 

  
Whole Dover Sole, Grilled or Pan-fried served with Sauce Hollandaise  

£25.00  

 
 

From the Carving Trolley 
 

£15.95 
 

Monday - Roast Leg of English Lamb with Garlic and Rosemary,  
Braised Red Cabbage and Boulangère Potatoes 

 

oOo 

 

Tuesday - Roast Loin of Pork, Crispy Crackling and Apple Sauce,  
Savoy Cabbage & Bacon and Fondant Potatoes 

 

oOo 

 

Wednesday – Honey-Roast Ham with Chive Potato and Mustard Sauce  

 

oOo 

 

Thursday - Roast Rib of Beef with Yorkshire Pudding,  
Seasonal Vegetables, Cauliflower Cheese and Roast Potatoes 

 

oOo 

 

Friday - Salmon en Croute with Beurre Blanc and New Potatoes 

 

oOo 

 

Sunday - Roast Rib of Beef with Yorkshire Pudding,  
Seasonal Vegetables, Cauliflower Cheese and Roast Potatoes 
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Dessert Menu 
 

£5.95 
 

Strawberry Romanoff  
Fresh English Strawberries in a Vanilla Ice Cream sauce 

 laced with Port Wine and Grand Marnier Liquor, 
 prepared at your table by a member of our team. 

 
Sliced Blood Oranges in a Rosemary Syrup and  

Blood Orange Ice Cream 
 

Butterscotch Cheesecake  
 

Sticky Toffee Pudding with Vanilla Ice Cream  
 

Trio of Crème Brulée 
(Orange, Coffee and Raspberry) 

 
Honeycomb Ice Cream with Pecan Nut and Caramel Sauce 

 
Assorted Ice Creams & Sorbets  

 
Chocolate Fondant with fresh Raspberries 

 
 

*** 
 
 

Butler’s Assiette of Desserts 
£6.95 

 
Selection of British and Continental Cheese 

with Grapes, Celery and Organic Oatmeal Biscuit 
£6.95 

 
 
 

 
Dessert Wine by the Glass 

Muscat de Beaume de Venise 
 £4.50 

 
 


