Restaurant

MENU




Two course meal: £28 | Three course meal: £35

Rib-eye steak supplement £5 — applicable on inclusive dinners

Weekly specials

For our weekly specials of starters, mains and desserts,

please speak to a member of our team

Starters

Baked Camembert, toasted sourdough bread, homemade chutney ve
Heirloom tomato mozzarella salad, basil oil, balsamic, rocket v
Homemade crab cakes, crispy daikon salad, coriander mayonnaise

Classic wedge salad, crispy charred iceberg, blue cheese dressing, crispy pancetta of

Mains

Pan roasted chicken supreme, turmeric and coconut broth,

pilaf wild rice, charred broccoli florets gf

Pan roasted sea bream fillet, soused fennel bulbs, summer truffle potato,

black garlic and chive emulsion gf
Summer beetroot gnocchi, arugula pesto pine nuts and parmesan v

Grilled rib-eye steak, slow roasted vine tomato, portabello mushroom, triple cooked chips of

Choice of sauce: peppercorn gf, blue cheese of, béarnaise gf

Desserts

Summer pudding, clotted cream ice cream
Warm chocolate fondant, vanilla bean ice cream
Yuzu soufflé, summer berries compote

Mango posset, black olive caramel

v:vegetarian ve:vegan df:gluten free
Please advise your server if you suffer from any allergies or if you’d like to see our full allergens list



