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TWO COURSE £36 THREE COURSE £42

STARTER

ROASTED VINE TOMATO & BASIL SOUP WITH ROSEMARY
CROUTONS & ROCKET PESTO (VE)

CHARGRILL KING PRAWN WITH BLACK CRISP RICE CAKE &
ROASTED CHILLI SALSA

SMOKED CHICKEN & CHORIZO TERRINE WITH BURNT APPLE
PUREE, BLACK PEPPER CROUTE AND LAND CRESS

MAIN COURSE

PAVE OF BEEF (SERVED PINK) WITH CHUNKY CHIPS,
PORTOBELLO & PINK PEPPERCORN SAUCE

BRAISED LAMB SHANK, POMME PUREE, BABY ROAST POTATOES
AND BRAISING LIQUOR

OVEN BAKED SALMON FILLET, SAFFRON & PEA RISOTTO,
ASPARAGUS SPEARS, PEA SHOOTS, BASIL OIL

GRILLED CHICKEN ON A BED OF TAGLIATELLE PASTA IN A
CREAMY HERB WHITE ONION SAUCE FINISHED WITH ROCKET &
PARMESAN CRISP

MEDITERRANEAN VEGETABLE GALETTE WITH THYME ROASTED
FONDANT POTATO, BABY VEGETABLE, TOMATO FONDUE (VE)

DESSERT

WHITE & DARK CHOCOLATE MOUSSE WITH KIRSCH INFUSED
CHERRIES & PISTACHIO TUILE

COCONUT & VANILLA PANNA COTTA WITH WINTER BERRY
COMPOTE & WHITE CHOCOLATE WAFERS

DARK CHOCOLATE & CHERRY CHEESECAKE WITH
FRUIT COMPOTE & VEGAN MERINGUE (VE)




