
 

 
 
 

 

ALTOIRS RESTAURANT  2026  

SP R ING  PREMIER  MENU  
 
 
 

Creamy Leek, Mature English Cheddar and Potato Soup  
 

Chicken , Apricot and Pancetta  Terrine  
Piccalilli, Crisp Ciabatta Croutes  

 
Poached Chalk Stream Trout  Caes ar  

Soft Boiled Egg, Shaved Parmesan, Sun Blushed Tomatoes, Rustic Croutons  
    
 
 

Seared Chicken Breast  
Smoked Bacon Bourguignon Sauce, Mashed Potato, Seasonal Greens , Roasted Carrot  

 
Roasted Pork Loin  

Grain Mustard Potato, Cauliflower Cheese Puree, Tenderstem Broccoli, Calvados Jus  
 

Pan Fried  Sea Bream  
Sa ag Aloo Potato, Roast Cauliflower, Coconut and Cherry  Tomato Curry Sauce  

 
Spiced Vegetable , Lentil and Spinach Pie  

Shortcrust Pastry, Mashed Potato, Seasonal Greens , Roasted Carrot, Redcurrant  Jus 
 
 
 

Rhubarb and Apple Crumble Tartlet   
English Vanilla Custard  

   
Chocolate and Caramel Pebble  

Chocolate Sauce, Caramel Popcorn, Chocolate Brownie  
 

British Cheese  Board  
Barbers Vintage Cheddar, Long Clawson Stilton, West Country Brie,  

Sourdough Crackers, Celery, Grapes, Onion Chutney  
 

 
 

Full  Afternoon Tea  
 
 

Freshly Brewed Tea and Coffee  


