Starters

Pan Seared Sea Bass, Spinach Risotto, Tempura Mussel £8.95

Parfait of Duck and Chicken Livers, Confit of Leg,

 Sweet Tomato Chutney, Basil Bread £6.95

Twice Baked Goats Cheese Soufflé, Artichoke Salsa, 

Roasted Red Pepper Reduction (v) £6.25

Home Made Brioche Bun, Rich Creamy Wild

 Mushroom and Spinach Sauce, Baby Leaf Salad (v) £7.75

Salmon Tartar, Smoked Salmon, Asparagus Cream, 

 Candied Carrot, Crab Bon Bon £ 8.50

Fresh Seasonal Soup of the Day (v) £4.25

Main course

Pave of Cod Fillet, Puy Lentils, Chorizo, Baby Caper

 and Lemon Butter £16.95

Fillet of Red Mullet, Smoked Tomato and Chick Pea Ragout, 

Sweet Potato Fondant, Smoked Salmon Croquette, Red Wine Jus £16.95

Prime Grilled Fillet Steak, Confit of Root Vegetables,

 Truffle Oil Mash, Peppercorn Jus, £19.25

Roast Rump of Lamb, Carrot and Mint Dauphinoise, Pea Puree,

 Mushroom and Liver and Brioche, Lamb Jus £17.95

Roast Breast of Duck, Celeriac Puree, Artichoke and 

Mushroom Tart, Black Cherry Sauce £17.25 

Feta Cheese, Basil and Spring Onion Risotto, (v) £12.95

Grilled Polenta, Asparagus and Vegetable Ratatouille,

 Vegetable Samosa, Tomato Sauce (v) £12.95


      A selection of fresh vegetables is included with the main course

(v) Denotes Vegetarian not vegan

Some dishes may contain nuts or nut traces, Please ask your waitress for more information

Please inform the restaurant manager if you require any dietary requirements

