
The Blue Ball – A La Carte Menu  

Homemade Soup of the Day Served with Homemade Bread  

£5.95 

Pan Fried King Scallops with Northfield Farm Pork B elly, Apple Two ways and 
Spiced Ginger Sauce 

£7.95 

Home-Cured Juniper and Citrus Infused Highland Salm on with Homemade Cucumber 
Sorbet 

£6.95 

Terrine of Duck Liver and Pistachio with Woodland S alad, Homemade Chutney, 
Quail Egg Scotch egg and Mustard Dressing 

£6.95 

Carpaccio of Beef Salad with Savoury Horseradish Tu ile, Fresh Pea Panacotta and 
Truffle oil  

£7.95 

Breaded Goatscheese Timbale with Balsamic Roast Bee troot and Waldorf salad 

£6.95 

Roasted Red Pepper and Colston Basset Stilton Tartl et, Sweet Pepper Ratatouille 
and Parmesan Crisp 

£6.95 

*********** 

Duo of Pork with Sweet Potato Fondants, Roast Parsn ips and Braised Red Cabbage, 
Prune and Armagnac Sauce 

£13.75 

Roast Rack of Launde Farm Lamb, Cumin and Coriander  Crust, Pea and Mint 
Croquette, Fine Bean and Bacon Bundle, Black Olive Tapenade  

£16.95 

Assiette of Chicken and Mushroom with Truffle Sauce  and Crispy Chicken Skin 

£14.95 

Honey Glazed Breast of Duck, Reformed Duck Egg, Duc k Leg Pancake, Sweet and 
Sour Sauce 

£16.95 

Pan Fried Calves Liver with Pomme Puree, Sautee Cab bage and Bacon, Crispy 
Pancetta Baby onions and Red Wine Glaze 

£13.95 

Wild Mushroom, Apple and Walnut Tortellini with Wil ted Spinach and Almond 
Beurre Noisette 



£11.95 

 

 


