
 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

VEGETABLE GYOZA
[ Japanese-style vegetable dumplings served with ponzu sauce ]

SOUP OF THE DAY
[ Freshly prepared and served with croutons ]

SALMON TERRINE
[ Smoked salmon and crème fraîche mousse terrine,

served with honey mustard ]

CHICKEN TIKKA MASALA
[ Tender chicken cooked in a rich, spiced sauce, served with rice,

naan, and poppadom ]

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

sauce ]

SPAGHETTI PESTO
[ Spaghetti tossed in a rich basil pesto sauce, finished with

Parmigiano cheese ]

CHEESECAKE
[ Served with vanilla ice cream ]

CHOCOLATE TRILLIONAIRE TART
[ Rich chocolate tart with caramel and biscuit layers  ]


