Starters

: — Goat Cheese & Caramelized Onion Tart

ey o Golden puff pastry filled with creamy goat cheese and sweet caramelized onions,
S garnished with cherry tomatoes, toasted walnuts, and a delicate aged balsamic

glaze.
1a,7,8

King Prawn Gnocchi
garlic gnocchi tossed with succulent king prawns, cherry tomatoes, and a hint of

chili, finished with Parmigiano and a luxurious creamy white wine sauce.
10,2,3,4,6,7

Classic Caesar Salad
Crisp baby gem lettuce, smoky lardons, house-made garlic croutons, and shavings

of aged Parmesan, dressed in a traditional Caesar dressing.
1a,3,6,7

Garden Vegetable Soup
Seasonal vegetables simmered to perfection, served with warm, freshly baked soda

bread
1a,7,9

Palate Cleanser
Champagne Sorbet
A light and refreshing sorbet with a hint of sparkling Champagne, perfectly

cleansing the palate before the main course.
12

Main Course
Parmesan & Herb Crusted Fillet of Salmon
Perfectly seared salmon with a golden Parmesan & herb crust, accompanied by
celeriac & leek fricassee, tender baby spinach, and a silky tomato & Champagne

beurre blanc.
1a,4,6,7,12

Roast of the Day
Succulent roast sirloin of beef, creamy mashed potato, maple-glazed carrots,

Yorkshire pudding, and a rich red wine jus.
1a,7

Chicken Supreme
Oven-roasted chicken supreme, accompanied by cabbage & smoked lardons
fricassée, and a velvety brandy peppercorn sauce.
7

Crispy Cauliflower Tempura (Vegetarian)
Lightly battered cauliflower served with smooth hummus, spicy tomato & herb
salsa, pomegranate seeds, and crisp sweet potato chips.
All mains are accompanied by a selection of seasonal vegetables and the potato of
the day.
6,12
Desserts
Warm Apple Crumble

Baked to golden perfection, served with velvety creme anglaise and a scoop of

creamy vanilla ice cream.
1a,7,9,12

Cheesecake of the Day

Please ask your server for today’s inspired flavour.
10,3,7,12

Selection of Ice Creams
Rich chocolate, velvety vanillg, or fresh strawberry ice cream, served with whipped
cream and a drizzle of decadent chocolate sauce.

7
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