CLASSIC MENU

STARTERS
WILD MUSHROOM SOUP © ¢« GUACAMOLE & PRAWN SALAD®
Crispy Bacon Bits & Micro Amaranth Dill sour cream, rocket leaves
DUCK & ORANGE PATE ®© CAPRESE SALAD®C
Toasted sourdough bread, plum chutney Dill sour cream, rocket leaves
oK
MAINS
ROAST CHICKEN SUPREME ®¢ PAN SEARED SEABASS ©®®
Herb roast potatoes, seasonal vegetables, Mediterranean vegies, new potatoes,
creamy mushroom sauce tomato & basil sauce
GARLIC AND THYME BEEF PASTA WITH FOUR CHEESE
ROAST O« SAUCED ©@&
Glazed carrot, Gratin dauphinoise Potatoes, Ranch Rocket salad, garlic ciabatta
Peas & rich beef jus .
o
DESSERTS
BAKED VANILLA CHEESECAKE © APPLE & FOREST FRUIT CRUMBLE ® © ¢
blue Berry Compote, Chantilly cream blue Berry Compote, Chantilly cream
LEMON TART O ¢

Seasonal Fresh Fruits

Y
O%oc
O

Note: All the BBQ menu served with assorted bread rolls, butter, pickled vegetables.

D -Dairy E-Eggs G-Gluten F-Fish S - Soya
N -Nuts SF - Shellfish SE - Sesame V - Vegetarian
VG - Vegan M - Mustard
Dishes may contain allergens. If you have any dietary requirements please let your server know.

All prices are inclusive of VAT.
A discretionary 12.5% Service Charge will be added to your final bill.
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