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AUGUST EVENING MENU 
 

(Combination of Couvert Course and  
Starter and Main Courses marked with a * - £12.00) 

 
 

��� COUVERT��� 

    

A selection of Heathercliffe hand made Freshly Baked Breads 
With Dips 

 

��� 

 
 

Home Made Soup of the Day       £4.95* 
 

COLD STARTERS 
 

 

Sweet Honey Dew Melon with Black Forest Ham     £4.95* 
 

Chicken Liver Parfait with Cumberland Sauce & Melba Toast    £4.95* 

 

Gravadlax with a Honey and Mustard Dressing     £8.95 

                         

HOT STARTERS 
 

 

Deep Fried Breaded Fish Goujons with Tartar Sauce    £4.95* 

Red Onion Marmalade     
 

Sautéed Button Mushrooms in a White Wine & Stilton Sauce    £4.95* 

With Melba toast   
 

SALADS 
 

Tomato, Mozzarella & Cucumber drizzled with Basil infused Olive Oil (v)  £4.95* 
 

Smoked Chicken, Bacon & Avocado Salad with Whole Grain   £6.95 

Mustard Dressing 

 

EXTRAS:  

 

Side Salad          £2.25  

Garlic Ciabatta Bread          £1.95 

Chips           £2.25 
 

 

 

 

www.heathercliffe.co.uk 

 

 

 



��� MAIN COURSES ��� 
All Main Courses are Served with Seasonal Vegetables and  

Chefs Selection of Potatoes 
 
 

Chefs Roast of the Day        £8.95* 
 

Market Fresh Fish of the Day        £8.95* 
 

Grilled Gammon Steak with Madeira Sauce      £8.95* 
 

Pan Fried Lambs Liver with Red Wine, bacon and Onions    £8.95*  

 

Pepper stuffed with Mediterranean Roast Vegetables & Cous Cous (v)  £8.95* 

 

CHICKEN 
 

Lemon Pepper Chicken Breast with a Timbale of Cous-Cous dressed with  £9.95 

Lemon oil       
 

Chicken Breast Stuffed with Mango coated in a Crumb & Coconut Crust  £8.95* 

With a Mango Coulis 
     
PORK 
 

Escalope of Pork Loin with a White Wine, Dijon Mustard             £10.95 

& Camembert Sauce 

           

Escalope of Pork Loin Steak with Roast Mediterranean Vegetables            £13.95 

And a Piquant Tomato Sauce 
 

DUCK 
 

 

Barbary Duck Breast with a Pink Peppercorn & Cream Sauce            £17.95 

       
 

STEAKS 
 

Sirloin 
 

Garni - Grilled with Mushrooms, Onions and Tomato              £13.95 
 

Sirloin Steak Au Poivre - with a Black Peppercorn &    £16.95  

Wine Cream Sauce                

               

Fillet 
 

Garni - Grilled with Mushrooms, Onions and Tomato    £18.95 
 

Fillet Steak topped with a Rich Béarnaise Sauce     £23.00 

   

  

��� 
 

Choice of Freshly made Desserts from £4.95 
 

��� 
 

Ground Coffee (Unlimited) £2.50 


