
Confit Garlic & Rosemary Baked CamembertTo Share (V) 
Crusty Bread, Red Onion Chutney 

-     

Pan Seared Scallops Wrapped in Parma Ham 
Samphire, Sun Blushed Tomato & Dill Salsa  

- 

Wild Mushroom Tortellini    (V) 
Creamy White Wine & Garlic sauce, Crispy Spinach 

 

Panko Breaded Calamari 
Miso Mayonnaise, Pickled Coleslaw  

- 

Slow Roasted Pork Belly 
Carrots & Thyme Pure, Mini Duchess Potatoes, Cider Jus 

 

 

 

 

 

 

----IntermediateIntermediateIntermediateIntermediate----    

----MainsMainsMainsMains----    

 

Refreshing Sorbet  

Roasted Corn Fed Chicken Supreme 
Crispy Parmesan & Parsley Potato Balls, Sautéed Wild Mushrooms & Leeks, Cauliflower Puree, Bacon Crisp, Tarragon Sauce 

- 

Pan Fried Seabass Fillets 
Brown Crab& Sweet Potato Fritters, Buttered Samphire, Crab Bisque, Shaved Parmesan, White Truffle Oil 

 

Roasted Cannon of Lamb 

Champ Potatoes, Puff Pastry Stuffed Portabella Mushroom, Buttered Greens, Madeira & Red Wine Sauce 

- 

Roasted Red Pepper & Sun Blushed Tomato Risotto (V) 
Charred Sweet Pepper, & Sun Blushed Tomato Risotto, Parmesan Crisp, Basil Oil 

- 

Chargrilled King Prawn & Clam Tagliatelle 
King Prawns in Creamy White Wine & Clam Sauce, Tender Stem Broccoli, egg Pasta, Grated Parmesan, Pancetta Croutons  

 

8oz, Chargrilled Fillet Steak £10 
Sticky Balsamic Red Cabbage, Goats Cheese Pome Puree, Thyme Braised Heritage Carrots, Cavelo Nero, Mushroom & Port Jus  

 

 ----SweetsSweetsSweetsSweets----    

Trio of Mini Cheesecakes 
White Chocolate & Prosecco, Dark Chocolate & Cherry, Caramel Banoffee Pie 

 

Classic Vanilla Crème Brulee 

Hazelnut Shortbread, Chocolate Dipped Strawberries  

 

Dark Chocolate Fondant   
Vanilla & Strawberry Mousse, Chocolate Gravel & Gold Leaf  

 

Roasted Pear Wrapped In Puff Pastry  
                                                  Filled with Blueberry Compote, White Chocolate Sauce & Vanilla Ice Cream 

 

Porn Star Eton Mess 
Crushed Meringue, Whipped Cream, Fresh Passion Fruit, Passion Fruit Puree & Shot of Prosecco 

 

£60.00 per person 

                              Please note a £10 none refundable deposit is required at the time of booking 
 

Food Allergies & Intolerances Please speak to a member of staff about ingredients in your meal 

 

 


