
 

 
 
Why not start with some breads & olives…… 

herb foccacia £5.95 serves 4/6 ~ garlic ciabatta £3.25 serves 2 ~ mixed olives with garlic & chilli £2.50 serves 3/4  
breads & olives are served at an additional cost to the set menu & do require a pre order 

 
Mushroom Soup; Tarragon Crème Fraiche 
 
Avocado, Plum Tomato, Buffalo Mozzarella & Basil  
 
Smoked Salmon, Lemon, Capers & Black Pepper 
 
Selection of Cured Meats; Beetroot, Rocket & Parmesan  
 
Smoked Chicken & Spring Onion Salad; Mango & Chilli Dressing 
 
Seasonal Fruits & Berries, Lemon Sorbet & Fresh Mint 
 
~~~ 
 
Roast Breast of Chicken, Sauté Potato, Smoked Bacon & Green Beans; Lemon & Thyme Dressing 
 
Confit of Duck marinated with Chinese Five Spice, Spring Onion Mash & Pak Choi; Red Wine & Honey Reduction 
 
Fillet of Beef Stroganoff, Wild Rice 
 
Baked Fillet of Hake, Crushed Potato & Rocket; Roasted Red Pepper & Pesto Dressing 
 
Fillet of Naturally Smoked Haddock on Potato Cake with Cheddar Cheese & Chive; wilted Spinach, 
Poached Egg & Mustard Sauce 
 
8oz Ribeye Steak, Dressed Leaves, Herb Butter & Straw Chips (£5 supplement) 
PLEASE SPECIFY HOW YOU WISH YOUR STEAK TO BE COOKED - RARE, MEDIUM OR WELL DONE 

 
Spicy Vegetable Burger, Tomato Salsa, Flat Bread, Sweet Potato Fries & Salad 
 
Asparagus & Pea Ravioli, Herb Cream, Parmesan & Pea Shoots 
 
~~~ 
 
White Chocolate & Raspberry Cheesecake; Raspberry Coulis 
  
Brandy Snap Basket filled with Strawberries & Vanilla Ice Cream 
 
Treacle Tart & Clotted Cream 
 
A selection of Cheese with Chutney & Biscuits 
 
~~~ 
 
Cafetiere of Coffee 

 
3 Courses £28.00 ~ 2 Courses £23.00 

both prices include coffee 
prices are per person (inclusive of VAT) 

TELEPHONE 01761 490202 - EMAIL carpenters@buccaneer.co.uk – WEBSITE  www.the-carpenters-arms.co.uk 
 

THIS MENU IS AVAILABLE FOR PARTIES OF 12 PEOPLE OR MORE & REQUIRES A PRE ORDER AT LEAST ONE WEEK IN ADVANCE 

Food Allergies & Intolerances - Before you order your food & drinks please speak to our staff if you have a food allergy or intolerance 

mailto:carpenters@buccaneer.co.uk

