
 
Cream of Roasted TomatoSoup                   (V) 

Cheesy Marmite Toasted Dipping Bread  
-  

Garlic &Sweet Chilli King Prawns 
Avocado Mouse, Shredded Gen Lettuce   

- 
Goats Cheese & Fig Parcels                                

Wrapped in Parma Ham, Rouquette& Walnut Salad  
 

Salmon Tartare 
Lemon Dill & Capers, Melba Toast, Saffron Aioli  

- 
Smoked Duck Breast 

Sautéed Potatoes, Asparagus, Fried Duck Egg, Shaved Parmesan  
 

 
 
 
 
 
 
 
 
 
 
 
 

 

 

-To start- 
 

-Intermediate- 
 

-Mains- 
 

Refreshing Champagne Sorbet  
 

Pan Fried Cod Loin  
Buttered Samphire, Lemon & Spinach Sautéed Potatoes, Lobster Bisque  

- 
Pancetta Wrapped Chicken Breast, 

Gratin Potatoes, Buttered Green Beans, Bacon Crumb, Dijon Cream Sauce 
 

                                              Steak & Lobster                      Supplement £7.50 
6oz Dry Aged Fillet Steak, ½ Lobster Tail Topped with Garlic Butter, Gratin Potatoes, Confit Tomato 

- 
Mediterranean, Vegetable Strudel  

Topped with Crumbles Goats Cheese, Roasted New Potatoes, Grilled Courgettes, Sun Blushed Tomato Pesto 
- 

Seared Venison Haunch 
Gratin Potatoes, Roasted Beetroot & Shallots, Kale Crisps Dark Chocolate & Cranberry Jus 

t 
Confit Duck Leg Cassoulet  

Haricot Beans, Garlic Sausage in Tomato & Red Wine Sauce  
 
 

-Sweets- 
 Trio of Cheesecakes to Share 

Amaretto & Dime Bar----- Orio & Nutella------Cherry & White Chocolate  
Honeycomb Ice Cream & Crushed Honeycomb? 

- 
Classic VanillaCrème Brulee 

Raspberry Crumb, Chocolate Dipped Strawberries  
- 

Lemon Meringue Pie 
Limoncello Ice Cream & Lemon Syrup  

- 
Passion Fruit & Mango Panna Cotta  

Gin Ice Cream & Granola  
 

Triple Chocolate Fondant 
Chocolate Sauce, Vanilla Ice Cream 

 
£40.00 per person 

Add a Flute of Champagne for £8.00 with your meal 
Food Allergies & Intolerances Please speak to a member of staff about ingredients in your meal 

  

 


