
Charcuterie Sharing Platter 
Selection of Cured Meats, Olives, Sun Blushed Tomatoes, Sourdough Bread, white Truffle Aoli 

-  
Pan Seared Scallops  

Crayfish & Spinach, Nduja Cream Split with Tarragon oil 
- 

GiantSmoked Chicken Vol-au-vent  
Vol –au-vent filled with Creamed Smoked Chicken, Crispy Black Pudding, Butternut Squash Puree, Deep Fried Sage 

 
 Filo Pastry Baked Camembert   (V) 

Filo Pastry Baked Camembert & Grapes, Topped with Pickled Shallots, Shaved Parmesan, Dressed Lambs Lettuce    
- 

Crab & Sweetcorn Beignets  
Marinated Chargrilled Squid, Fire Roasted Red Peppers Paprika & Lemon Gel 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
   

 

-Intermediate- 
 

-Mains- 
 

Refreshing Sorbet  
 

Duck Breast Ballantine, Filled with Duck Liver Pate  
Wrapped in Pancetta, Potato Fondants, Honey Roasted Carrots & Parsnip En Croute, Buttered Greens, Duck Jus  

- 
Chargrilled Tuna Steak 

Topped withWarm Tomato &Mango Concasse, on Coriander, Basil & Sweetcorn Noodles, Topped with Crispy Noodles, Sesame Oil 
 

Roasted Corn Fred Chicken Supreme 
Sweet Potato Colcannon, Charred Asparagus & Tenderstem Broccoli, Dijon Mustard Sauce 

 
                                                              Crispy Coated Pork Tenderloin Katsu Curry 

Jasmine Rice, Steamed Asian Vegetables, Sesame Cabbage Pink Picked Ginger Salad 
 
                                                                          Roasted Butternut Squash  (V) 

Stuffed with Creamed Leeks & Cabbage, Topped with Crunchy Rosemary & Hazelnut Granola 
 

Poached Cod Loin, Toasted Pine Nut & Chive Crumb 
Parsley & Parmesan Potato Balls, Buttered Greens, Hollandaise Sauce, Parmesan Crisps  

 
Sherry & Shallot Roasted 8oz, Fillet Steak         £6 Supplement 

Boulangere Potatoes, Roasted Beetroot, Buttered Greens Beans & Sherry Reduction  
 
 
 
 

-Sweets- 
 Champagne & Raspberry Panna Cotta 

Raspberry Sorbet, Shortbread Gravel, Dark Chocolate Shards 
 

Belgium Waffle Sandwich  
Filled with Toasted Marshmallows, Chocolate Sauce, Fresh Strawberries  

 
Warm Doughnuts 

Topped with Chocolate Sauce & Hazelnut Crumb 
 

Daim Bar &Amaretto Cheesecake 
Topped with Milk Chocolate Ganache, Vanilla Ice Cream 

 
£60.00 per person 

Please note a £20 per person none refundable deposit is required at the time of booking 
Food Allergies & Intolerances Please speak to a member of staff about ingredients in your meal 

  

 


