Spring Menu

Two courses included. Please speak to our team about adding a third course & sides.

STARTERS

SMOKED SALMON & AVOCADO
Pickled cucumber, dill créme fraiche & rye crisp.

WILD MUSHROOM CROQUETTES
Parmesan cream & herb oil. (v)

DUCK SALAD CONFIT

Blood orange marmalade, spiced croutons & house vinaigrette.

MAINS

PAN ROASTED SEA BASS
Crushed new potatoes, asparagus & lemon beurre blanc.

LEMON & HERB CHICKEN SUPREME
Spring vegetables with tarragon velouré & potato pavé,

GREEN PEA & HERB RISOTTO
Buyrata, crispy shallots & basil oil. (v)

STEAK SMASH BURGER
Snoky bacon, applewood cheese, lettuce, tomato, burger sauce o fries

DESSERTS

WHITE CHOCOLATE CREME BRULEE
Passionfruit ¢ coconut crumb. (v)

STRAWBERRY & ELDERFLOWER PAVLOVA

Mascarpone cream & strawberry coulis. (v)

ORANGE & CARDAMOM PANNA COTTA
Orange Zest, mango coulis

PLEASE SPEAK TO OUR TEAM ABOUT YOUR REQUIREMENTS BEFORE ORDERING.
(ve) Vegan - (v) Vegerarian (¢f) Gluten Free (glo) Gluten Free Option - (df) Dairy Free

Please note: Some menu irems may contain nuts or be prepared in an area where nurs are present.




