Restaurant menu

For the table
Mediterranean olives (Vegan) 4.25 Breadbasket with butter & olive oil 5.25

Starters
Soup of the day (V) 7.5
Sweet Pea soup with gorgonzola filled gnocchi, minted yogurt (V) 8.25
Salmon & dill gravadlax, lemon shallot caper vinaigrette 13.5
Pressed chicken & leek terrine, red onion chutney, toasted brioche 10
Seared scallops, pea puree, asparagus, enoki mushroom lemon butter sauce 16

Orange & saffron poached fennel, served with a quinoa pomegranate
& sesame seed salad tahini dressing (Vegan) 10.5

Buffalo mozzarella with beetroot coulis, balsamic beets, micro cress (V) 11.5
Chicken Caesar salad. soft-boiled egg, anchovies, crisp baby gem leaves & croutons ST9 M17
Poached flaked Salmon Nicoise, new Potato, green beans, mustard dressing ST10 M20

Mains
Meat & Fish

Seabream fillet with & Japanese mushroom & spring green broth 21

Corn-fed chicken supreme, lentils a la francaise, cauliflower puree,
glazed baby onion & red wine jus (GF) 20

Homemade-salmon fishcakes, caprese salad & pesto dressing 18
Seared pork fillet,pork bon-bon, sage apple puree, fine beans,gratin potato,Calvados cream sauce 21

Haddock fillet, roasted with Mediterranean vegetables, watercress sauce
Hasselback potatoes, prosciutto crisp (GF) 19

From the grill
230gr English sirloin steak served with watercress & fries (GF) 35

180gr Salmon Darne, watercress, fries & charred lemon (GF) 23.5

Vegan & Vegetarian
Butternut squash & carrot korma, served with wholemeal rice & mango chutney (Vegan) 15
Pea, mascarpone & lemon risotto (V) (GF) 15
Cauliflower steak with harissa glaze, herb, shallot & caper salsa, buckwheat salad (Vegan) 15

Red pepper and goat cheese ravioli, pesto cream sauce (V) 15

Sides
Herb New potatoes 4.5 French fries4  Sweet potato fries 4 Fine Beans & Shallots 4
Tomato & mozzarella salad 5 Minted peas 4

Sauces £3
Bearnaise, Peppercorn, Red wine jus

GF - Gluten Free V - Vegetarian
*If you have any food allergies or intolerances, please speak to one of the service team*






