
 

Summer Beans on Garlic Toast £5.95 
green and broad beans with prosciutto and rocket, 

drizzled with olive oil 
 
Cajun Chicken Skewer £5.50 
accompanied by flatbread and a baba ghanoush dip 

  
Stuffed Portobello Mushrooms (v) £6.25 
filled with ricotta, spinach, garlic, onion and lemon zest 

served on a bed of rocket and cherry tomatoes  

Salmon-en-Croûte £17.50 
fillet of salmon with fresh dill and chervil, encased in 

puff pastry and served with dauphinoise potatoes, 

chantenay carrots and a creamy dill sauce  

 

Stuffed Chicken Breast  £13.50 
chicken breast filled with sautéed mushrooms and kale, 

served with roasted beetroot, parsnip purée and a rich 

chicken jus 

 

Wild Mushroom and Asparagus Tagliatelle (v) £11.95 
creamy garlic sauce topped with parmesan shavings 

and a side of cheesy garlic bread 

 
Garlic and Thyme Infused Pork Fillet £14.95 
on a bed of summer ratatouille 
 

Whole Food Salad (v, gf, vgn)  £11.50 
cauliflower and kale couscous, asparagus, tenderstem 

broccoli, butternut squash, sweet potato, pomegranate, 

roasted pumpkin seeds and cherry tomatoes with a red 

pepper dressing 

 

This dish can be enhanced with the following – each 

£3.00 

- with Cajun chicken skewer 

- with prosciutto 

- with falafel 

 

Smoked BBQ Brisket of Beef £17.50 
served with mini corn-on-the-cob, triple cooked chips, 

onion rings and accompanied by a rich, smoky BBQ gravy 

 

Chantenay Carrots £2.60 
Triple Cooked Chips £2.60 
Onion Rings £2.60 
Tenderstem Broccoli £2.60 
Dauphinoise Potatoes £2.60 
 
Please note the fish dishes may contain bones. All items on the 
menu are to our knowledge GM free. If you have a food allergy or 
special dietary requirement we will do our best to accommodate 
your needs. Please speak to your server prior to ordering and our 

chef will endeavour to meet with any requests made. 

Fresh Summer Strawberries £5.80 
accompanied by a champagne sorbet and sprig of mint 

 

Rich Chocolate & Raspberry Teardrop £5.80 
with vanilla pod ice-cream 

 

French Lemon Tart £5.80 
finished with fresh raspberries and a raspberry sorbet 
 

Selection of Luxury Ice Creams (v) £5.80 
served with popping candy & a Rossini curl biscuit  
Please ask your server for the selection 

 

Selection of Sorbets (vgn) £4.60 
please ask your server for the selection 

 

Starters 

Main courses 

Side orders Desserts 

Chef’s Soup of the Day £5.10 
with warm crusty bread 

 
Honey Glazed Ham Hock Terrine £5.60 
with pickled red cabbage and melba toast 

 
Smoked Salmon, Cream Cheese and Dill £6.60 
Profiteroles  
topped with poppy seeds, finished with micro herbs 

and a wedge of lemon 

 

(vgn) = vegan 
 
(v) = vegetarian 
 
(gf) = gluten free 
 

Please ask if you would like to see a Children’s Menu 

Served from 7 June – 30 July 2022 
 

 

 

 


