Academy Restaurant

Autumn Bistro Menu
Available each Thursday and Friday 6.00 - 9.00pm (last orders 7.45pm)

Starter Course @ £4.50

Smoked Ham and Rabbit Terrine
(with beetroot chutney, walnut bread and parsley dressing)
Roast Quail Salad
(with a warm grape and lentil dressing)
Smoked Haddock Croquette
(with melon and chilli salsa)
Mixed Seafood Matelote
(with herb butter baked croute)
Cream of Celeriac and Celery Soup
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Main Course @ £8.50

Roast Salmon Supréme

(with chorizo, braised baby gem, and fried polenta)
Honey Glazed Belly Pork

(Cranberry glazed red cabbage, anna potatoes)
Seared Duck Breast
(with duck leg hotpot and parsnips and damson sauce)
Braised Lamb Shoulder
(thyme roasted vegetables and mash)

Sautéed Chicken Breast

(with creamed wild mushroom and sauté potatoes)

Side Orders all priced @ £2.00
Traditional Chips Creamed Potatoes Salad Bowl
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Dessert Course @ £4.00

Apple and Blackberry Crumble

(and fresh custard sauce)
Sticky Toffee Pudding

(and peanut butter ice-cream)
Baked Chocolate Pavé

(with white chocolate mousse)

Mandarin and Almond Cake

(with mandarin syrup and clotted cream)




