
 v = vegetarian | ve = vegan | gf = gluten free * = adaptable | df = Dairy free
Our kitchen handles nuts, gluten and other allergens. Menu may not list all ingredients; inform

us of allergies. Allergen info available on request.  Fish dishes may have bones.
Menu subject to availability/change.

Table d'Hote

£ 25.00per person

S T A R T E R S  

M A I N S

D E S S E R T

MAC AND CHEESE BITES
[ Crispy golden bites of macaroni and cheese, served with a side

salad and tomato relish.]

VEGETABLE GYOZA
[ Pan-fried dumplings served with a tangy ponzu dipping sauce.]

SOUP OF THE DAY
[ Chef’s special soup served with croutons ]

GREEN PEA RISOTTO
[ Creamy risotto infused with truffle oil and Parmesan cheese ]

CHICKEN TIKKA MASALA
[ A classic Indian curry served with steamed rice, naan bread,

and papadums ]

BBQ PORK LOIN
[ Tender pork loin served with seasonal vegetables and a rich

barbecue sauce ]

CHOCOLATE STOUT CHEESECAKE 
[ Decadent stout cheesecake topped with cream cheese ]

COCONUT PANNA COTTA 
[ Silky coconut panna cotta served with buttery shortbread ]


