Dovecliff Hall Hotel
SAMPLE A LA CARTE MENU

Starter

(H) Chefs Soup of the Day £5.50
(H) Salad of grilled Cherry Tomatoes, Cheddar Shavings and Fine Beans £6.50
Raviolis of Prawns with a Lemon and Lime sauce £8.50
Seared King Scallops with crispy Pancetta and a Grapefruit dressing £9.50

(H) Sliced seasonal Melon served with a selection of fresh Fruits £5.50

Duck Rillette with homegrown Apple and mulled Wine Jelly £6.50
Crispy Bruchetta layered with Scottish Smoked Salmon and finished with a lightly

scrambled free range egg £7.00
Terrine of Pork and Guinea Fowl served with a Fruit Chutney £6.50

Individually Baked Tomato and Courgette Tart with Grain Mustard and Basil £6.50
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Main Course

(H) Chargrilled Sirloin Steak plainly served or with a Pink Peppercorn Sauce £18.50
Pan-fried Loin of free range Staffordshire Black Spot Pork with an Apple and Sage Topping £16.50
(H) Braised Fillet of Sea Bass on a light Star Anise Sauce £15.50
Slow roasted Gressingham Duck served with a Citrus Sauce £18.50
(H) Roasted Aubergine with fine Ratatouille and Herb Crust £15.50
Gently Roasted Rack of Lamb with a traditional Redcurrant and Mint Sauce £18.50
Chargrilled Chicken Supreme, butterfly style, with Olives and Sun Blushed Tomatoes £15.50
Pan-fried Calves Liver coated with a rich Red Wine and Balsamic Sauce £18.50
Braised Venison Casserole with root Vegetables and Tagliatelli £18.50
(H) Fish of the Day (Market Price)
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All the above dishes are served with appropriate Vegetables and Potatoes
Side Dishes £2.75 per serving
Fried or Sauté Potatoes, Spinach, Mixed or Green Salad
Vegetarian options available

(H) Healthy Options

An Optional Gratuity of 10% will be charged on Food & Drink

Some of our menu items contain nuts, seeds and other allergens.
There is a small risk that tiny traces of these may be in any other dish or food served here. Please ask a member of staff for more
information

To make a reservation please call 01283 531818



