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79.95 Per Person

T OO

Roasted Mini Bell Pepper Stufted with Mediterrancan Halloumi
GF. V

JWIEA)

FFrench Onion Soup with Cheese Crouton
served along side home-made focaccia bread. V. Vegan. GF optional

Hot Chicken & Pork Terrine
served with warn onion chutney and freshly baked bread. G optional

Tiger Prawn & Garlic Gnocechi
served in a creamy garlic sauce and parmesan.

DALLLT CLATCY

Basil Sorbet with Pine Nuts
GF, V, \’cgan

JAITS

Beef Wellington
served with potato dauphinoise and buttered kale.

L.emon Sole
served with fried leeks. garlic baby potatoes and a white wine and cockle sauce. GF

Ratatouille
served with a roasted tomato and basil sauce. and bell pepper puree. GF. V. Vegan

il

Limoncello Sorbet
with dried lemon.

DEC)

Flexible Chocolate Ganache
with strawberry gel, fresh strawberries, strawberry cloud and chocolate soil.

Raspberry & Honey Mille Feuille
served with honeycomb ice-cream. V

Blood Orange Tritle
with home made créeme anglaise. GF, V. Vegan

UM —

Home-made Chocolate & Truffles

All our produce is sourced locally and home-made to ensure we have the best quality
and obtain full traccability on all ingredients. Please note some dishes may contain a trace of nuts,
however if you have any dictary requirements, please do not hesitate to ask and we will do our
best to accommodate your request.
Please notity your server should you have any allergjes.
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