
Grilled Salmon
creamed spinach, sauteed green beans,

crispy baby potatoes, prosecco cream sauce

Passionfruit & Orange

Cheesecake

Chicken Fillet
wrapped in smoked bacon,

fondant potato, carrot puree,

tenderstem broccoli, red wine jus

TO START

Wild Mushroom & Tarragon Soup Prawn Martini

Whole Baked

Camembert To Share
truffle oil, honey, sourdough bread

Mozzarella & Sun-Blushed

Tomato Bruschetta
garlic, olive oil

TO FOLLOW

TO FINISH

Mushroom Stroganoff
root roast vegetables, rice

10oz Sirloin Steak &

Grilled King Prawn To Share
fries, garlic mushrooms, cherry vine tomatoes

(£10 supplement applies)

Strawberry & Mango

Pavlova

Chocolate Torte
whipped coconut cream, cherry compote

Selection of Cheese &

Biscuits To Share

Start with a glass of prosecco at £6 or £30 for the bottle...

(Ve) Vegan (V) Vegetarian (GF) Gluten Free - FOOD ALLERGIES & INTOLERANCES: Before you order your food and drinks please speak to our staff if you would like to

know about our ingredients; we cannot guarantee that any food or beverage item sold is free from traces of allergens. Menu descriptions may not include all ingredients,

and alcohol may be present in some dishes. Prosecco served in a 125ml measure. All prices include VAT at the current rate. A discretionary 10% service charge will be

added to your bill, if you feel we have not met your expectations, please let us know and we will deduct this charge.

per person
£39
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Or start a great love affair with a bottle of Laurent-Perrier for £70.

(GF available on request) (GF available on request)


