
 

Please ask a member of staff if you require any information 
on ingredients used in our dishes regarding allergies or intolerances 

 

Starters 

❖ Five spices duck salad, mango & pomegranate dressing (g) 
 

❖ Black peppered calamari with lemon mayonnaise 

❖ Seasonal vegetable tempura with miso sesame dipping sauce (g) (ve) 

 

     Mains 

❖ Aromatic Thai red chicken curry, green beans & basmati rice (g) 
 
❖ Pan fried fillet of seabass with stir fry vegetables and soy sesame glaze (g) 

 
❖ Courgette, asparagus & petit pois risotto (g) (ve) 

 
 

  Desserts 

❖ Sticky toffee pudding with vanilla ice cream (ve) 

❖ Mini pavlova with strawberries & chantilly cream (g) (v)  

❖ Chocolate fudge & roasted hazelnut torte (v) 

         

 
 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

2 courses - £23.95pp 
3 courses - £29.95pp 

 
 
 
 
 

 

Prices are inclusive of VAT at 20% 
 

 

 

 

(g) Gluten free  (v) Vegetarian  (ve) Vegan 


