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Sample Fixed Price - Lunch Menu 

 
 

Starters 
 

SOUP OF THE DAY 
 

CURED SALMON 
potato blini, horseradish cream  

 
DUCK LIVER PÂTÉ 

melba toast, fruit chutney 
 

WILD MUSHROOMS 
on brioche toast with poached egg 

 

 
 

Main course 
 

BRAISED BEEF FEATHERBLADE STEAK  
creamed thyme potato, honey roasted root vegetables 

 
GRILLED BLACK BREAM FILLET 

vegetable minestone, aioli sauce  
 

SLOW COOKED LAMB CASSEROLE 
crispy cheese dumplings, buttered green beans 

 
PAPPADELLE PASTA 

leaf spinach, blue cheese, toasted almond cream 
 

 
 

BUTTERED NEW POTATOES - £2.00 
 

CHIPS - £2.00 
 
 
 



 

For all reservation enquiries call 0844 880 6551 or e-mail reservations@fjbhotels.co.uk 
 
Please note:  All menus are subject to change due to product availability. 
 

 
 

GREEN BEANS - £2.00 
 

GREEN SALAD - £2.00 
 

 

 
 

Dessert 
 

DARK CHOCOLATE CRÈME BRÛLÉE 
shortbread biscuit, raspberry sorbet 

 
ICED RASPBERRY PARFAIT 

roasted figs, toasted marshmallow 
 

BREAD AND BUTTER PUDDING  
whisky ice cream and toffee sauce 

 
SELECTION OF LOCAL CHEESES 

chutney and biscuits 
(supplement of £3.00)  

 
 

 
 
 

Three Courses - £15.00        Two Courses - £12.50 
All prices include V.A.T. 

 
Please note; the supplement, will be added extra to your bill 

 
Service is not included and left to your own discretion 

 
 
 

All our dishes are cooked to order using where possible fresh, local and ethically sourced produce. 
Some of our ingredients may contain nuts, please inform us of any allergies you may have. 

 


