The Wereham House Hotel & Restaurant 

Sample Table d’Hote Menu
Homemade Leek & Potato Soup

With a warm roll and butter

Seasonal Melon

  With Strawberries, Blueberries and a Mango Coulis   

Homemade Chicken Liver, Brandy and Shallot Pate

With Toast and a salad Garnish
Prawn Cocktail 

With a spicy Marie Rose sauce and brown bread and butter

Pear, Walnut and Stilton Salad

Classic Combination finished with a creamy herb dressing

Warm Curly Kale and Chorizo Salad

Finished off with a fried Free Range egg

(
Beef and Button mushroom Puff Pastry Pie

Tender pieces of Rump steak simmered in a rich red wine sauce, with vegetables, topped with a light puff pastry lid

Tender Sirloin Steak

Pan fried and accompanied by a Béarnaise sauce, served with Potatoes and Seasonal Vegetables

Salmon Fillet 

Salmon supreme poached in white wine, served with new potatoes and hollandaise sauce
Grilled Cod with a Lemon and Pesto Dressing

Cod loin lightly grilled and drizzled with a distinctive sauce

 Pan fried Chicken Breast

Succulent breast of chicken in a creamy white wine and tarragon sauce,                                                  

Three Cheese and Pasta Bake

Oven baked, smothered in Cheese and finished under the Grill  

Mushroom Stroganoff

Button Mushrooms lightly sautéed in a cream and brandy sauce, served with rice

(
Apple & Blackberry Crumble

With custard or ice cream

Chocolate Fudge Cake

Served with Cream or Ice cream

Rich Chocolate Mousse

Pineapple, orange and kiwi stack

Garnished with berries and a raspberry Coulis

Homemade Individual Raspberry and Cointreau Crème Brulee

Ice Creams

English & Continental Cheeses

(
Coffee & Mints £1.00 per person

Menu Price:  

Three courses £16.50

Two courses £13.50

One course £9.50
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