
 

 

New Menu of Chef-Prepared Meals 

Please order by email: info@williamsfoodhall.co.uk  

Starters 

 Tian of Crab, Crayfish, Cucumber and Crème Fraiche £7.50 
 

 Home-Cured Gravadlax with a Dill and Mustard Sauce £6.95 
 

 Double baked cheddar and smoked haddock soufflé with a creamy mustard sauce. £5.50 
 

 William’s Spicy Crab Soup £3.95 
 

 Gazpacho £3.25 
 

 Coronation Chicken £3.50 per 100g portion 
 

 Crayfish Mayonnaise £4.50 per 100g portion 

 

Main Courses 
 

 Whole Sides of Poached and Decorated Salmon - £45 per side 
Whole side of Var salmon decorated with sliced cucumber. Perfect for parties. Serves 8 approx.  
 

 Whole Side or Individual Portion of Salmon Marinated in Miso  
 (whole side, serves 8, £45 / Individual portion £6.50) 
 

 Seafood Bamboo Skewers £6.50 each 
Marinated in lime, chilli, lemon grass, spring onion & olive oil  

 

 Catalan Fish Stew  
Single portion £6.50 / Double portion £11 
Catch of the day fish in a rich tomato-based sauce with saffron and chorizo  
 

 Lobster Thermidor £19.95 / portion 
 

 William’s Fish Pie  
Single portion £5.50 / Double portion £9.50 
Smoked haddock, salmon and cod on a base of pea purée, with a creamy Dijon sauce. Gluten free!  

 

 Traditional Fish Pie  
Single portion £4.50 / Double portion £7.50 
Mixed white fish, white sauce, boiled eggs and creamy mash. Gluten Free.  
 

 Beef Lasagne  
Single portion £4.50 / Double portion £7.50 
 

 Salmon Fishcakes £2.50 each 
 

 



 

SPECIAL DISHES 

MINIMUM ORDER – 4 PORTIONS 

48 Hours’ Notice Required 

 

 Coq au Vin  
Single portion £6 / double portion £10 

 

 Beef Wellington £13.95 / portion 
 

 Chicken Supreme stuffed with Wild Mushroom Risotto  
Single portion £6.50 / double portion £10.50 

 

 Salmon en Croute £7.50 / portion 

Our famous freshly poached salmon wrapped in puff pastry with saffron, spring onions and cream  
 

 Cherry Vine Tomato “Tatin” Puff Pastry Tart with Balsamic Onions  
6 inch (serves 3) £6.50 / 9 inch (serves 6) £9.50 / 12 inch (serves 10) £14.50 

 
Salads 
 

 Fine French Bean with Mange Tout, Toasted Hazelnut and Orange £2.50 / portion 
 

 Charred Broccoli, Toasted Pumpkin and Cranberries £2.50 / portion  
 

 Rainbow Cherry Tomato with Pomegranate Molasses, Shallots & Allspice £2.50 / portion  
 
Puddings 
 

 Peaches in a Rose Syrup with Pistachio £2.50 
 

 Classic Lemon Tart  
6 inch (serves 3) £7.50 / 9 inch (serves 6) £12.50 / 12 inch (serves 10) £19.50 
 

 Dark and White Chocolate Brownies £1.75 each  
 

 Meringue Roulade with Fresh Berries and Whipped Cream  
£19.50 per roulade, each serves 10 

 

 Chocolate Roulade with Raspberries and Whipped Cream  
£19.50 per roulade, each serves 10 

 
 

 
 


