
 

July 16th – July 21st 
 

 

WHILE YOU WAIT 
 

Bread Basket 3.75 

Marinated Olives V GF 4.20 

sweet chilli, barbecue sauce, stem ginger 
 

Dipping Breads & Oils V 4.50 

ciabatta, sourdough baguette, olive oil, balsamic vinegar 
 

 

 
 

APPETISER 
 

Roasted Tomato & Red Pepper Soup V 
chipotle & chive crouton 

 

 

 

Quail Egg & Pancetta GF without crispy onions 

frisee lettuce, honey & mustard dressing, crispy onions 
 

Hot Smoked Salmon GF 
chive, spring onion potato tian, celeriac & apple remoulade, dill oil 

 

Garlic & Herb Buttered Mushrooms V 
toasted brioche, garlic aioli 

 

Smoked Applewood Cheese V VE GF 
radicchio lettuce, celery, grapes & walnuts, french dressing 

 

 

 
 

 

 

 

 

MAIN COURSE 
Roasted Stuffed Pork Loin GF 

truffle oil mash, braised savoy cabbage & apple, veal jus 
 

Chicken Breast stuffed with Tomato & Mozzarella GF 
potato gratin, roasted mediterranean vegetables, rustic tomato sauce, basil pesto 

 

Gumbo Style Fish Stew GF 
white fish, shrimp & crab, okra, green beans 

 

Potato Gnocchi V VE 
mediterranean roasted vegetables, rustic tomato sauce, rocket leaves 

 

Jackfruit & Bean Chilli V VE GF 
sweet potato parmentier, coriander yoghurt 

 
 

 

 

 

 

DESSERT 
 

 

Strawberry Trifle 
 

Biscoff Cheesecake V 
chocolate sauce 

 

Lemon Posset Tart V 
burnt sugar glaze, dried raspberries 

 

Apple & Mixed Berry Crumble V VE GF 
chantilly cream 

 

 

 

Trio of Cheese (£3.50 supplement) 

grapes, biscuit selection, house chutney 

GF biscuits available 

 
 

COFFEE 
Fresh Filter & chocolate mint 2.50 

 
 
 
 

COFFEE 
Fresh Filter  2.00 

 

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


