
 

Butternut Squash Soup  
Parmesan Crouton, Fresh Chives  

----    

Mini Crab Fishcakes 
Sweet Chilli & Lime Dip, Cucumber Salad  

- 

Fillet of Beef Carpaccio  
Pickled Beetroot & Truffle Dressing  

 

Ricotta & Sweetcorn Ravioli  
Wine Wine Cream Sauce 

- 

Chicken & Black Pudding Terrine 
Piccioli & Toasted Hazelnut’s   

, 

 

 

 

 

 

----To startTo startTo startTo start----    

 

----IntermediateIntermediateIntermediateIntermediate----    

 

----MainsMainsMainsMains----    

 

Refreshing Champagne Sorbet  
 

Roasted Monkfish 
Topped with Sun Blushed Tomato Pesto, Grilled Black Tiger Prawns, Braised Fennel, Buttered New Potatoes 

- 

Pan Fried ChickenSupreme  
Carrot & Potato Rosti, Buttered Purple Sprouting, Crispy Black Trumpet Mushrooms 

- 

                                                       Prime Dry Aged Fillet Steak(Supplement £5.50) 
Gratin Potatoes, Roasted Vine Tomatoes, Garlic Button Mushrooms, Peppercorn Sauce  

- 

Beetroot & Feta Frittata  
Roasted Baby New Potatoes, Butternut Squash Puree, Toasted Pine Nut Crumb  

- 

Roasted Lamb Loin 
Olive Tapenade, Spiced Aubergine, Spinach & Minted Yogurt  

t 

Crispy Roasted Pork Belly 
Black Pudding & Celeriac Rémoulade, Stem Broccoli, Apple Puree   

 

 
----SweetsSweetsSweetsSweets----    

 Trio of Cheesecakes to Share 
Ferrero Rocher ----- Orio & White Chocolate------Amaretto & Dine Bar 

Honeycomb Ice Cream & Crushed Honeycomb  

- 

White Chocolate crème Brulee 
Raspberry Crumb, Chocolate Dip Strawberries  

- 
Rhubarb & Custard Lemon Meringue Pie 

Toasted Hazelnut Crumb & Lemon Syrup  

- 

Vanilla & Raspberry Panna Cotta  
Raspberry & Blueberry Compote, Raspberry Coulis,  

 

Rocky Road Chocolate Mousse 
Chocolate Shavings, Dipped Chocolate Macaroons  

 

£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 

 

 


