Restaurant

MENU




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

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

Starters

Baked Camembert, toasted rye bread, home cooked fruit chutney v gf avail
Oriental duck gyoza, spicy plum sauce, cucumber salad
Grilled squid and mango, coriander salad, chilli lime dressing gf
Sweet potato falafel, baba ghanoush, flat bread, pomegranate salad v

Smoked chicken, fig and pecan salad, chipotle mayonnaise of

Mains

Pan roasted corn fed chicken supreme, garlic potato gnocchi, tender vegetables, thyme jus gf
8oz grilled lamb chops, sweet potato wedges, crushed pea & mint, garlic & treacle reduction of
Pan roasted swordfish steak, brown rice, bok choy, Malaysian curry sauce gf
Spaghetti carbonara, rocket parmesan salad vive + gf pasta dish available on request
Crispy tofu, oriental vegetables, red curry broth, rice noodles, toasted sesame seeds v ve gf

100z aged rib-eye steak, portabella mushroom, vine tomato, triple cooked chips gf avail

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

Desserts

Passion fruit & white chocolate tart, clotted cream ice cream v
Warm chocolate fondant, vanilla bean ice cream v gf
Strawberry and champagne cheesecake, strawberry sorbet v

Raspberry cubes with fresh raspberries v gf

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



