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Starters 

Roasted tomato soup 
with artisan bread roll  

Smoked salmon cannelloni  
salt baked golden beetroot, dill mayonnaise, avruga 

caviar & cucumber pearls 

Ham terrine 
with caramelised onion puree, piccalilli mayonnaise, 

pickled shimeji mushrooms, baby pear & toasted 
hazelnuts  

Goats Cheese mousse 
beetroot powder, tomato fondue, baked beetroot 

wedges & rocket salad 

Wild Mushroom stuffed Chicken Ballotine 
with truffle mayonnaise, courgette ribbons, oyster 

mushrooms & crispy shallots, seasoned with 
volcanic salt 



Please inform us of any allergies when booking 

Mains 

Roasted Chicken Supreme 
rosemary mash potatoes, green beans & chasseur 

sauce 

Herb Crusted Beef Fillet - supplement charge 
chive buttered new potatoes, seasonal greens, 

mushroom marsala cream sauce 

Pan Fried Sea Bream 
lemon & parsley mash, tenderstem broccoli, 

chorizo & sweet pea sauce 

Garlic & Herb Roasted Salmon Fillet 
champ potatoes, braised fennel, lemon butter 

poached asparagus & dill veloute 

Beetroot Wellington 
lyonnaise potatoes, green beans & vegan gravy 
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Desserts 

Sicilian Lemon Tart 
with raspberry sorbet 

Eton Mess 

Profiteroles 
with chantilly cream & dark chocolate sauce 

Hazelnut Delice  
with white chocolate namelaka, hazelnut praline, 

fresh strawberries & vanilla ice cream 

Apple & Berry Crumble 
with vanilla ice cream (can be made vegan) 
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