Menu

Available from 4™ May 2017 - 27" August 2017
All dishes are freshly prepared and ordered on the night!

STARTERS

A freshly prepared vibrant carrot soup flavoured with ground coriander and fresh orange,
topped with fresh coriander and croutons V

A trio of Galia, Cantaloupe and water melon served with fresh exotic fruits and berries.
Drizzled with a mango and lime coulis V

Smooth chicken liver, garlic and herb paté served with char-grilled wholemeal baguette
and redcurrant and raspberry chutney

A fusion of cheeses, finely chopped spring onions, creamed potato and parsley, bound
together in golden breadcrumbs and drizzled with sweet chilli sauce V

Chicken strips coated in panko style breadcrumb, deep-fried and served with an authentic
sweet Japanese Katsu curry dipping sauce with cucumber and spring onion

MAIN COURSES

Flakes of hot smoked Scottish salmon and juicy Norwegian prawns set in a handmade
short crust pastry case, served with a creamy dill sauce, roast potatoes and winter
vegetables

Succulent chicken fillet, oven roasted and coated with a light parmesan sauce. Served
with steamed vegetables and chorizo infused mashed potato

Our butcher's award-winning Cumberland sausages, char-grilled, and served with herbed
mashed potato, steamed vegetables and rich red wine and onion gravy (vegetarian option
available) V

Rustic tomato and basil sauce infused with red chillies, served on a bed of steaming
penne and topped with shavings of parmesan cheese and smoked bacon
lardons (vegetarian option available) V

A roasted tower of layered Mediterranean vegetables and stock-infused puy lentils topped
with tangy glazed goats cheese. Served with crisp parmentier potatoes, seasonal
vegetables and a creamy herb sauce V

DESSERTS

A delicious selection of freshly prepared desserts
**+* \We are happy to look after your dietary requirements! ****
Please speak to one of our party planners and they will tailor a menu for you.
Please be advised that some dishes may contain food allergens, nuts or traces
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