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Sample Menu

STARTERS

Soup of the day

Tartlet of roasted vegetable and goats cheese
with small herb salad

Duck and orange parfait with plum chutney toasted focaccia

MAINS

Slow-braised blade of beef with glazed baby onion, mushrooms,
red wine sauce served with mousseline potato

Risotto of butternut squash and pea, poached egg with butter sauce

Pan-fried Sea Bass fillet served on crushed potato and
caramelised red onion with herb sauce

DESSERTS
Chocolate Marquise with mint cream coffee sauce
Vanilla Panna Cotta with exotic fruits

Selection of British cheeses served with plum chutney (supplement £2.95)

Allergies: Our chefs use nuts in their kitchens, therefore we cannot guarantee that food on this menu does not contain traces of nuts.
All our prices are inclusive of VAT at the current rate. A service charge of 12.5% will be added to your bill. V012011



