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¥ Pomegranate fizz (non alcoholic)
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¥ Asparagus spears with hollandaise sauce & parma crisp (g/v option)
¥ Wild mushroom soup with parmesan & nutmeg froth (v)
¥ Pacific oysters with lime & tabasco (g)
¥ Shellfish linguine with a parsley cream sauce
¥ Carpaccio of beef and beetroot with wild cresses (g)
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¥ Chateaubriand for two served with roast potatoes, seasonal vegetables & béarnaise sauce (g)
¥ Cornfed chicken on potato & parsnip rosti, baby carrots, kale, & chestnut shavings (g)
¥ Sole wrapped with spinach & pine nuts, boulangere potatoes, sprinkled with gremolata (g)

¥ Ballotine of aubergine & sweet potato stuffed with feta & jerusalem artichoke mousse
topped with fennel crisps (v/g)
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¥ Chocolate fondue for two with marshmallow & fruit (g)
¥ Playful plate for two
¥ Passion fruit créeme brulee with almond tuile
¥ New York style baked cheesecake with ginger & rhubarb coulis
¥ Cheeseboard with chutney & crackers (g option)

(v) vegetarian (g) gluten free
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¥ Enjoy three wine courses each selected to complement your choice of food
(includes two 175ml wine servings & one 50ml dessert wine or port)

Dining menu includes amuse bouche, tea or coffee & petit fours
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