
 

 

 

 

TABLE D’HOTE MENU 

£17.95 

 

Ashfield House Hotel, Ashfield Park Drive, Standish, WN6 0EQ 

T: 01257 473500   E: info@ashfieldhousehotel.co.uk  www.ashfieldhousehotel.co.uk 

 

Homemade Soup of the day  

Rosette of Seasonal Melon  
Filled with a refreshing sorbet and surrounded with red fruit and vanilla compote 

 
Irish Black and White Puddings 

Served with Creamy Mash and topped with a soft free range poached egg 
 
  

  
 

Chicken Breast stuffed with Sweet Onions, sun blushed Tomatoes and Goats Cheese 
Wrapped in Bacon, served with white wine and onion sauce and Dauphinoise Potatoes 

 
 Fillet of Salmon served with a Saffron and Prawn Sauce 

 
Braised Steak and Onions 

Served with Creamy Mash and its own cooking sauce 
 

Vegetarian Special available on the day 
 
 

   

 

Apple Crumble and Custard 

 

Vanilla Cheesecake topped with a Red Berry compote and Mint Syrup 

 

Crème Brulee of the day 



 

 

 

 

TABLE D’HOTE MENU 

£24.95 

 

Ashfield House Hotel, Ashfield Park Drive, Standish, WN6 0EQ 

T: 01257 473500   E: info@ashfieldhousehotel.co.uk  www.ashfieldhousehotel.co.uk 

 

Homemade Soup of the day  

 

Fresh Crab and Potato Cakes  
Scented with Dijon Mustard and Dill, accompanied with Saffron and Lemon Mayonnaise 

 
Rosette of Melon  

Filled with refreshing Sorbet and surrounded with red fruit and vanilla compote 
 

Ashfield’s Chicken Liver Pate  
Served with Melba toast, Cumberland sauce and dressed salad 

 
Duck and Noodle stir-fry 

Served in a crispy filo basket 
 

    

Chicken Breast stuffed with sweet onions, sun blushed tomatoes and goats cheese 
Wrapped in Bacon, served with white wine and onion sauce and Dauphinoise potatoes 

 
Crispy fillet of Sea Bass 

Served with Chilli and Coriander noodles and Thai dressing 
 

Rack of Lamb 
Served pink with Dauphinoise Potatoes and a redcurrant and rosemary sauce 

 
Pan Fried fillet of Pork on black pudding mash 

Served with mild stilton and honey gravy 
 

Vegetarian special available on the day 
 

    
 

Sticky toffee pudding, butterscotch sauce & vanilla ice cream  
 

Apple Tart served cold with crème anglaise 
 

Chef’s choice of crème Brulee served with homemade shortcakes 
 

Chocolate Marquise with a red fruit jelly 
 

Raspberry Pavalova made with fresh cream and white chocolate 
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