sample the delights of our Pan-European menu offering fresh and seasonal ingredients,

available throughout the day (11am —-10.30pm)

to start

soup of the day

ceviche of salmon and sea bass with avocado, citrus and coriander pesto
king scallops with confit baby fennel, cauliflower puree and candied walnuts
prickly-ash rubbed baby squid with Thai salad and nam jim dressing
selection of meats and appetisers (platter for 2)

the main courses

duck confit with roasted beets, goats’ cheese, rocket and red wine reduction
rib-eye steak with creamed mash, wilted spinach and a cepes béarnaise

wild mushroom risotto with shaved parmesan and truffle oil

new season lamb rump with grilled polenta and smoked eggplant puree

herb crusted salmon with sweet potato crisps, steamed asparagus and rocket
Tandoori baby poussin with lentil dhal and cherry tomato pickle

on the side
* sauté spinach * side salad * chips with aioli * truffle mashed potato

simple sandwiches

triple-decker with chicken, fried eggs, bacon, mixed leaves and tomato
triple-decker with avocado, egg mayonnaise, rocket, tomato and cucumber
steak sandwich served with mustard in ciabatta

smoked chicken sandwich served with mayonnaise in ciabatta

foccacia bread with goats’ cheese, apple and watercress

light bites

chicken satay skewers with peanut sauce

Vietnamese spring rolls with mango and lime salsa

Thai fish cakes with sweet chilli sauce

flour tortilla filled with goats’ cheese and roasted vegetables (v)
Spanish empanadas with coriander salsa

healthy salad

beetroot, baby spinach, Jerusalem artichoke and broad bean salad

buffalo mozzarella with rocket, slow roasted cherry tomatoes and salsa verde
pansanella salad with crispy Parma ham

goats’ cheese, beetroot and walnuts salad dressed with a balsamic vinaigrette
Caesar salad with chicken breast, crispy pancetta, grissini, poached egg and shaved
parmesan

set menu
(lunch 11am-3pm and hotel packages)
2 courses £13.95
3 courses £15.95

gravadlax salmon, beetroot, asparagus and mango salsa
Bresaola with shaved parmesan, crispy capers and truffle oil
Caesar salad

*khkkk*k

glazed chicken breast the roasted butternut squash and wilted spinach
wild mushroom risotto with truffle oil

Atlantic salmon rested on crushed new potato wild rocket and dill blanc sauce

*khkkkk

chocolate cheesecake
trio of sorbet
citron tart

Prices do not include service charge
Vat included at the current rate

£5.50
£7.00
£9.95
£ 8.50
£14.95

£13.50
£17.00
£16.00
£16.50
£14.50
£16.50

£2.75 each

£8.50
£7.50
£9.50
£9.50
£8.50

£5.50
£6.50
£6.00
£5.00
£5.50

£9.00
£9.00
£10.00
£9.00
£10.50



