
S T A R T E R
Roasted Plum Tomato Soup,  basil crisps,  warm sourdough 

Potted Chicken Liver Parfait,  Maple and Thyme Butter,  Apricot
& Golden Raisin Jam, Toasted Brioche

F o r  T w o  T o  S h a r e  

Baked Camembert,  Honey Roasted Figs,  Celery,  Sourdough
Crisps,  Red Onion Marmalade

M A I N  C O U R S E

Sticky Toffee Pudding, toffee sauce,  vanilla ice cream

Passion Fruit Posset,  homemade shortbread

F o r  t w o  t o  s h a r e  

Milk Chocolate Fondue, homemade marshmallow, shortbread &
berries

 Coffee & Chocolate Dipped Strawberries 

3 Courses & Glass of Glass of Prosecco 
or Champagne(£5 supplement)

 on Arrival 
£45pp 

D E S S E R T

T O  F I N I S H

* £ 5  s u p p l e m e n t  f o r  C h a m p a g n e

Slowly Roasted Pork Belly,  Parsnip Puree,  Crushed New Potatoes,
Roasted Carrots,  Kale,  Red Wine Jus

Pan Roasted Chicken Supreme, smoked bacon, braised leeks,
fondant potato, parmesan cream sauce

Moules Marinière,  fries,  warm sourdough 

Butternut Squash Risotto, rocket parmesan salad 

Beef Wellington, Honey Roasted Carrots,  Parsnips,  Kale,  Mashed
Potato, Thick Cut Chips,  Red Wine Jus 

(£15 Supplement pp)
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