
 

July Menu 
 

 

WHILE YOU WAIT 
 

Bread Basket 3.95 

Marinated Olives V GF 4.95 

sweet chilli, barbecue sauce, stem ginger 
 

Dipping Breads & Oils V 4.95 

ciabatta, sourdough baguette, olive oil, balsamic vinegar 
 

 

 

 

 

 

APPETISER 
 

Roasted Courgette, Pea & Leek Soup V VE GF 
 

Tandoori Chicken Salad GF 
tomato, red onion, mint yoghurt dressing 

 

Smoked Salmon GF 
pickled cucumber, dill, crème fraiche, rocket 

 

Courgette Carpaccio V VE GF 
lemon oil, basil, crispy capers 

 

 

 

 

 

 

MAIN COURSE 
 

Pesto Glazed Chicken Supreme GF 
roasted peppers & courgette, new potatoes, roasted sweet potato 

 

Oven Roasted Pork Loin GF 
green beans, parmentier potatoes, tomato & olive herb salsa 

 

Fillet of Seabass GF 
fennel & radish salad, new potatoes, dill sour cream 

 

Green Thai Curry V VE GF 
peppers, aubergine, baby corn, fragrant rice 

 

Rigatoni Pasta V VE 
sun dried tomato pesto, basil, toasted pinenuts 

 

DESSERT 
 

White Chocolate & Raspberry Blondie V GF 
clotted cream, raspberry coulis 

 

Vanilla Panna Cotta GF 
roasted peaches, almond crumb 

 

Coconut & Lime Rice Pudding V VE GF 
pineapple & passionfruit salsa 

 

 

Cheese Plate (£3.75 supplement) 

grapes, biscuit selection, house chutney 

GF biscuits available 
 

 

 

 

 

COFFEE 
Fresh Filter Coffee & chocolate mint 2.95 

 

 

Gratuities at your discretion. All gratuities received are passed directly to the staff 

 
 

 


