
 
  

 
 

Starters 

£10.00 each 
 

Seasonal Soup 
(V – GS – DFA) 

 
Ham Hock, Pulled Chicken & Leek Terrine 

Sourdough Croute, Apple & Plum Chutney (DF - GSA) 
 

Crab & Prawn Bon Bons 
Warm Caper Hollandaise, Crispy Leeks (GSA) 

 
Chevre Goats Cheese Crostini 

Caramelised Red Onion Marmalade, Baby Spinach, Figs, Honey & Herb Oil (V - GSA) 
 

Heirloom Tomato Salad 
Purple Basil Pesto, Asparagus Spear, Aged Balsamic (VG – GS) 

 
 

Main Course 
£26.50 each 

 
Grilled Ribeye Steak 

Flat Portobello Mushroom, Vine Tomato, Chunky Chips and Green Peppercorn Sauce (GS – DFA) 
Additional £5.00 supplement 

 
Rump of English Lamb 

Dauphinoise Potato, Nicoise Vegetables, Rosemary Jus (GS) 
 

Chicken Roulade Wrapped in Smoked Pancetta 
Asparagus Mousse, Salardaise Mash Potato, Wild Mushroom Sauce (GS) 

 
Salmon & Spinach En Croute 

Cocotte Potatoes, Vine Cherry Tomatoes, Samphire, Champagne Butter Sauce 
 

Roasted Aubergine Stuffed with Wild Mushroom & Oregano 
White Bean Puree, Toasted Pinenuts, Provencal Sauce (V -DFA - GS) 

 
 

Side Dishes 
£4.50 each 

 
Chunky Chips / Chantenay Carrots / Green Vegetable Medley / Mixed Leaf Salad 

 

Guests staying with a dinner inclusive package are entitled to two courses 
 

If you have a food allergy or intolerance, please inform a member of staff before dining. 
All food is prepared in an area where allergens are present 

 

 



 
 

 

 

 

 
                  

Desserts 
£10.00 each 

 
Dark Chocolate Sponge 

Milk Chocolate Sauce, Morello Cherry Compote, Cornish Clotted Cream (GS) 
 

Orange Blossom Panna Cotta 
Pistachio Crumb, Orange & Cointreau Reduction, Cardamom Tuille (GS) 

 
Lemon Curd Eton Mess 

Ginger Biscuit, Limoncello and Raspberry Jus (GSA) 
 

Ice Cream and Sorbet Selection (GS) 
 

Selection of British of Cheese 
Homemade Chutney, Crackers, Grapes and Celery (GSA) 

Additional £3.00 supplement 
 

 
 
 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 
Allergen Information 

V = Vegetarian    VG = Vegan    GS = Gluten Sensitive       DF = Dairy Free       GSA = Gluten Sensitive Available  DFA = Dairy Free Available 

Allergen Information 

V = Vegetarian  VG = Vegan  GS = Gluten Sensitive  DF = Dairy Free   

GSA = Gluten Sensitive Available   DFA = Dairy Free Available 

 

Liquor Coffee  
£9.00 

 

Jameson Irish Whisky 
Famous Grouse Scottish Whisky 

Tia Maria 
Cointreau 

Baileys 
Courvoisier Brandy 

Capt Morgan Spiced Rum 
Capt Morgan Dark Rum 

Absolut Vodka 
Drambuie 
Amaretto 

Grand Marnier 
 

 

 

Tea & Coffee 
£5.25 

 

English Breakfast Tea 
Decaf English Breakfast 

Earl Grey 
Peppermint 
Chamomile 
Green Tea 

Lemon & Ginger 
Cranberry & Raspberry 

 
Arabica Filter Coffee 

Decaf Arabica 
Cappuccino 
Café Latte 
Espresso 

Americano 
Latte Macchiato 
Hot Chocolate 


