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STARTER

WHITE  & DARK  CHOCOLATE MOUSSE WITH  K IRSCH INFUSED
CHERR IES  & P ISTACHIO TU I LE

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

DARK  CHOCOLATE & CHERRY CHEESECAKE WITH  
FRU IT  COMPOTE & VEGAN MER INGUE (VE)

MAIN COURSE

DESSERT

ROASTED V INE  TOMATO & BAS I L  SOUP WITH  ROSEMARY
CROUTONS & ROCKET  PESTO (VE)

CHARGRILL  K ING PRAWN WITH  BLACK CR ISP  R ICE CAKE &
ROASTED CHILL I  SALSA 

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

PAVE OF BEEF  (SERVED P INK )  W ITH  CHUNKY CHIPS ,
PORTOBELLO & P INK  PEPPERCORN SAUCE 

BRA ISED LAMB SHANK ,  POMME PUREE ,  BABY ROAST  POTATOES
AND BRA IS ING L IQUOR 

OVEN BAKED SALMON F I L LET ,  SAFFRON & PEA R ISOTTO,
ASPARAGUS SPEARS ,  PEA SHOOTS,  BAS I L  O I L  

GR I L LED CHICKEN ON A  BED OF TAGL IATELLE  PASTA IN  A
CREAMY HERB WHITE  ONION SAUCE F IN ISHED WITH  ROCKET  &

PARMESAN CR ISP  

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

Friday 14th February 2025Friday 14th February 2025


