
 

TThhee  OOssttlleerr  RReessttaauurraanntt  MMeennuu    
 

AA  llaa  CCaarrttee  MMeennuu  
 

Starters 
 

Cheshire Cheese & Red Onion Tartlet   £7.75 
With a redcurrant sauce 

 
Grilled Sea Trout   £7.75 

On Asparagus Risotto & Watercress Cream 
 

Pan Fried Wood Pigeon   £9.95 
On Celeriac, Oxtail & Smoked Bacon Ravioli 

 
Seared Rump of Lamb £8.95 

Parmesan & Spring Onion Polenta with Pear & Mint Puree & Seared Cherry 
Tomatoes 

 
Soup of the Day £3.95 

 
oooOooo 

 
Fillet of Beef   £21.50 

Seared vegetables, roast shallot, red wine jus and crisp pancetta 
 

Braised Leg & Saddle of Rabbit   £19.75 
With steamed summer cabbage, glazed spring onions & red wine jus 

 
Fillet of Turbot   £17.95 

With Cheshire Rarebit & Herb Crust, Basil Oil & Seared Cherry Tomato 
 

oooOooo 
 

All main courses are served with Chef’s selection of seasonal vegetables and 
potatoes. 

 
For those guests whose accommodation tariff is inclusive of dinner, A la Carte 

dishes may be chosen and a supplement charge will be made. 
 

Gratuities are not included and are at the discretion of our customers. 
 

Our menus do not include genetically modified produce. Some dishes may contain nuts or 
traces of nuts 

 


