First Course
Leek & Potato Soup

Mozzarella T Tomato Salad
Balsamic Dressing, Purple Basil

Pan Fried Duck Sausage
Creamed Potato, Onion Gravy

Smoked Salmon, Pickled Cucumber, Lemon Gel

Sweet Chilli Glazed Beef, Spring Onion & Courgette Salad, Toasted Sesame Seeds

Main Course

Battered Curried Haddock,
Hand Cut Chips, Pea Puree, Tartare Sauce

Roast Chicken Breast
Mixed Bean & Tarragon Cassolet, Tenderstem Broccoli, Red Wine Sauce

Mushroom eI Rosemary Wellington
Sauté Potatoes, Kale, Red Pepper Puree

Pan Fried Sea Bass
Mixed Pepper Orzo Pasta, Samphire, Charred Lemon, White Wine &l Cream Sauce

Char-Grilled 8oz Rib Eye Steak,
Wholegrain Mustard Mash, Buttered Spinach, Onion Rings, Peppercorn Sauce
(£3.50 Supplement)



RESTAURANT & CHAMPAGNE BAR

Desserts

Summer Fruit Pudding
Sour Cherry Sorbet

Glazed Apple Turnover
Calvados Clotted Cream, Apple Jelly

Lemongrass I Limoncello Panna Cotta
Macerated Raspberries, Brandy Snap Biscuit

Selection of British Artisan el Continental Cheese
Carrot Chutney, Biscuits

3 Course Menu £30.50
Inclusive of 20% VAT
Service Charge at Your Discretion

CocRtail of the Day
Espresso Martini
£9.00





