
 

 
 

£20 A 2 COURSE SET DINNER WITH WINE 

             晚餐  配餐酒 

 

Starters 前菜 

Homemade soup, Sally Lunn Bun 西湯 +莎莉瓏麵包 
Or 或 

Toasted Sally Lunn Bun, garlic butter 烤莎莉瓏麵包 + 蒜蓉牛油 

Mains 主菜 

Braised Beef & Mushroom  
Diced steak, mushrooms, carrot, onion and celery in a rich ale gravy. (£2 supplement) 

紅酒燉牛肉額外收費 2 英鎊 

Or 或 

Slow cooked Pork Trencher – ‘Devilled’ sauce 
 lightly spiced - originating from 1796 

慢煮豬肉，配上歷史悠久的醬料 

Or 或 

Boneless Chicken Trencher, classic ‘Hunter’ sauce 
mushroom, smoked bacon, fennel, tomato & wine    

無骨雞溝，經典的「Chasseur」醬 
Or 或 

Spiced baked squash & aubergine with goat’s cheese  
Tomato, currants, onion & garlic 

(Accompanied with spinach rather than buttered vegetables) 
五香烤南瓜和茄子配山羊奶酪（和）-番茄、醋栗、洋蔥和大蒜 

Accompanied with spinach rather than buttered vegetables) （配上菠菜而非奶油蔬菜） 
or 

 
 Main courses served in the trencher tradition with fresh vegetables.  

 Also includes a glass of red or white wine 

所有主菜皆以傳統的 trencher 菜式模式送上。套餐包括一杯紅酒或白酒。 



 

 
 

 


