
 

 

 

Starters 

Classic French Onion Soup with Gruyere Croutes 

Heritage Beetroot Salad with Walnut and Whipped Goats 

Curd 

Ham Hock and Chicken Terrine with Mustard Pickled Root 

Vegetables 

 

 

Mains 

Chicken, Prosciutto de Parma and Olive Ballotine, Garlic and 

Thyme Roasted New Potatoes, Grilled Med Vegetables and 

Spicy Bravas Sauce 

Grilled Salmon Fillet, Garlic Crushed New Potatoes, Chorizo & 

Garden Peas with Lemon Butter Beurre Blanc 

Wild Mushroom Rigatoni in Sherry Cream Sauce served with 

Garlic Ciabatta 

 

 

Desserts 

Sticky Toffee Pudding, Vanilla Gelato Salted Caramel Sauce 

Chocolate Brownie Sundae with Chantilly Cream 

Pear and Peach Sponge served with Crème Anglaise 

 


