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Amuse Bouche
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Starters

Chef’s Choice Soup

Dressed Caesar Salad

Parmesan, ciabatta wafers

Mushroom & Artichoke Orzo Carbonara

artichoke crisps, truffle, parmesan
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Mains

=R

Tomato and Red Pepper Arancini
served with house dressed salad

Roasted Red pepper & Harissa Linguine
cherry tomatoes, served with garlic flatbread, side salad

Black Wax Cheddar Mac ‘n’ Cheese
served with garlic flatbread, roasted tender stem broccoli

Mushroom & Spinach Tortellini
sundried tomato cream sauce, pine nuts, herb oil
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Dessert
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Warm Chocolate Fondant Tart

honeycomb icecream, raspberry elements

Whipped Cheesecake

apple, hazelnut crumble

Trio of Desserts

chocolate brownie, mini macaron and a mini victoria sponge

Selection of Fine Cheeses

celery, ruby grapes & chutney

Extra Cheese Course - £9.00 per person
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Individually Priced Dishes
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£9.00 £24.00 £9.00

Disclaimer: please be aware our food may contain or come into contact with common allergens.
We take care in making sure cross-contamination with allergens does not occur, however we cannot
give 100% guarantee with allergens on the premises.

Please speak to a member of staff for more information




