
 
 
 
 

Sample 
Tennerfest Menu 

(From 1st October to 12th November) 
 
 

Starters 
Jerusalem artichoke veloute with wild mushrooms and truffle 

• 
Double baked goat’s cheese soufflé 

• 
Pressed guinea fowl terrine with grape and pecan chutney, and red wine dressing 

 
 

Main courses 

Slow braised shoulder of lamb with mashed potato, roasted parsnips and redcurrant 
sauce 

• 
Roast fillet of cod with a herb crust, served with truffle cream sauce and rosti potato 

• 
Sage and chestnut gnocchi with a tomato and olive sauce (V) 

 

Desserts 

Vanilla crème brûlée with rhubarb soup 
• 

Warm carrot cake with vanilla ice-cream and maple syrup 
• 

Gratin of fruits with a Malibu sabayon 
 

 

2 courses £15.00 
3 courses £17.50 

 
Available for dinner only 
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Sample 
Tennerfest Menu 
(from 1st October to 12th November) 

 
 
 

To Start 
Soup of the Day 

• 

Chicken patties 

Fried chicken patties, flavoured with black beans and oyster sauce, served with mixed leaves 

• 

Zephyr mixed starter platter for two 
Prawn toast, fried chicken patties and tuna fish cakes, served with sweet chilli 

 
 

Main Courses 
Fillet of salmon with cumin spiced potato cake, stewed peppers, chickpea and chorizo 

• 

Hoisin marinated crispy roast pork with honey and steamed rice 
 
 

Desserts 
Dark chocolate pots with mandarin sorbet 

• 

Baileys cheesecake with coffee ice-cream  

 
 

£15.00 for 3 courses 
(Price inclusive of GST) 

  
Available lunch and dinner 

 
 

 


