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Restaurant Evening Menu 

Served 6pm-8pm (9pm on Fri/Sat). Booking is essential if dining after 7:30pm. 

There is no need to book if on a “Dinner Bed & Breakfast” tariff. 
 

s t a r t e r s 

soup of the day please see today’s “specials” menu          £4.50 

trio of salmon (smoked salmon parfait, poached salmon with crème fraîche, gravadlax)    £6.95 

parmesan and leek brulée with herb salad and balsamic reduction       £4.95 

smoked finnan haddock and ginger fishcake with sweet tomato relish and Wisbech pak choi   £6.95 

baked goats cheese in filo pastry, with pumpkin and ginger chutney      £4.95 

smooth chicken liver parfait with spiced apple jelly and toasted brioche      £5.95 

smoked salmon and herb crêpe with watercress crème fraîche        £5.95 

fine tart of duck and onion confit with lemongrass jus        £6.95 

bruschetta with mushroom, artichokes, parmesan and pesto       £5.95 

 

m a i n s 

Please also see today’s “specials” menu 

braised shank of lamb in redcurrant reduction with gratin potatoes and red cabbage  £15.95 

deep fried haddock in beer batter, with hand cut chips, peas and home made tartare sauce £13.95 

medallions of pork loin with roasted apples, crackling, cider fondant potatoes, red wine jus £14.95 

guinea fowl, wild mushroom and artichoke pie with truffle oil, green beans, new potatoes £14.95 

10oz local sirloin steak with hand cut chips, onion rings, mushrooms and tomatoes  £18.95 

poached salmon fillet with ginger, Wisbech pak choi, spring onions, balsamic jus, potatoes £14.95 

free range chicken breast with roasted root vegetable risotto and rosemary butter  £13.95 

baked fillet of halibut with smoked bacon hash brown, spinach, mushroom fricassée  £15.95 

braised local beef in mushroom and shallot red wine sauce, with a vegetable medley   £15.95 

traditional homemade fish pie with baby carrots and fine beans     £13.95 

confit of duck leg with butternut squash, pine nuts, savoy cabbage and ginger   £15.95 
 

Vegetarian 

pithivier of spinach and blue cheese with caramelised onions, pine nuts and port reduction £12.95 

roast root vegetable risotto with crispy vegetables and rosemary butter    £12.95 

vegetable open lasagne with aubergine, feta cheese, spinach, pine nuts and lemon oil  £12.95 

 

s i d e  o r d e r s   (not included in “Dinner Bed & Breakfast” tariffs. All of our main courses are complete meals.) 

see today’s “specials” menu for current vegetable side orders        all at:   £2.50 

hand cut chips              £2.95 

gratin potatoes              £2.50 

fresh battered onion rings            £1.95 

mixed side salad              £2.50 

 

d e s s e r t s 

Please see the separate menu for today’s dessert and cheese selection. 

 
For residents on a “Dinner Bed & Breakfast” tariff your rate includes 

any choice of three courses from this menu. 


