
G O U R M E T  M E N U

A menu for the real foodies, 
a gastronomic delight using the 

very best ingredients



Starters Baked scallops served in the shell with creamed leeks, burnt lemon, caramelised red onion & 
smoked bacon, champagne hollandaise

Poached buttered langoustine, smoked garlic puree, samphire, compressed heritage tomato & basil 
salad 

Trio of salmon tartar, cured, smoked and marinated, pickled quails egg, fresh herb salad

Roasted lemon & thyme quail, red wine poached pear, black pudding fritters

Duck liver parfait with a plum gel, brandied cherries, truffle infused soda bread, crispy pancetta

Fillet of venison carpaccio, with confit duck egg yolk, crispy shallots, 10 year aged balsamic 

Trio of seafood; cured sea trout, pan seared scallop & black pudding, miso marinated seabass with 
ginger foam

Mains Pan roasted fillet of beef, dauphinoise potatoes, charred shallot, creamed spinach, bone marrow 
& smoked garlic puree, port jus

Roasted lamb rump pistachio crumb, sweet onion puree, pea, mint & broad bean salad, tomato & 
pepper dressing, parmesan potato crisp 

Soy & honey glazed duck breast, duck ragu & radish tart, pack choi, wild mushroom ketchup, 
truffle dressing

Pan roasted halibut, mustard baby leeks, steamed lemon balm clams, red wine and radicchio 
arancini, pea puree

Monkfish rapped in Parma ham, grilled polenta, puttanesca sauce, olive & caper salad, fried 
samphire

Mid-CourseApple sorbet, local cider, pickled apple

Desserts A trio of desserts, choose any three desserts from our dessert menu



V E G E T A R I A N
&

V E G A N

.All menus come with an option of a 
vegetarian starter from your menu choice 

as well as a main from this menu



Harissa marinated summer squash, roasted pepper & lemon balm rice, potato & olive salad, herb 
oil

 Pea & mint risotto, chimichurri dressing

Smoked aubergine & butternut squash curry, saffron rice, riata

Braised & grilled paprika cauliflower, smoked aubergine puree, apricot & almond salad, chilli & 
herb oil

Portobello mushroom stack, sautéed spinach, sundried tomato, courgette, roasted balsamic 
onion, Waterloo cheese, pesto dressing

Courgette, spinach & ricotta cannelloni, basil infused heritage tomatoes, chive butter sauce



D E S S E R T S

All of our desserts are available as either a 
duo or trio of desserts at an additional 

supplement 



Chocolate Brownie, clotted cream, apricot puree

VanilLa cheesecake, peach & green grape, burnt white chocolate 

Milk chocolate mousse, salted caramel, honeycomb

Lemon tart, raspberry sorbet

Roasted pineapple marinated in chilli & lime, lemon sorbet

Raspberry pavlova, raspberry gel 

Vanilla panna cotta, cherry compote

Apple & blackberry crumble tart, vanilla ice cream

Sticky toffee pudding, toffee sauce, clotted cream

Dark Jamaican ginger cake, mango salsa, coconut sorbet, spiced rum caramel


