
D E L U X E  M E N U

A step up from the standard menu 
offering dishes with a little more WOW 

factor!



Starters Fillet of beef carpaccio, rocket, parmesan, 10 year aged balsamic

South coast brown crab, tomato & tarragon tart, fennel & white crab salad, tomato dressing

Bourbon cured sea trout, bacon jam, burnt cucumber, pickled grapes

Smoked haddock arancini, egg tartar, fried capers

Honey glazed ham hock fritters, pickled cauliflower, mustard gel, caramelised white onion

Duck, bean sprouts & ginger spring rolls, star anise roasted plums, sweet chilli sauce

Tomato tortellini, basil pesto, pecorino cheese, glazed cherry tomatoes

Leek terrine, confit shallot, pickled quail’s egg, crostini, basil oil

Mains Poached lemon sole stuffed with prawn mousse, fondant potatoes, grilled baby vegetables, 
tomato, caper & dill dressing

Pan roasted cod supreme, clam chowder, chorizo foam, confit egg yolk

Baked seabream fillet, Cornish seafood stew; clams, squid, smoked haddock with saffron aioli 

Lamb two ways; roasted saddle stuffed with goats’ cheese spinach & pine nuts, pressed slow 
cooked shoulder, honey glazed carrots, salt baked celeriac, red wine jus

Sirloin of beef, truffled potato Gillette, runner bean salad, IPA BBQ sauce, grilled artichoke 
heart

Pheasant two ways; pan roast breast, slow cooked leg & pistachio fagot, beetroot puree, pickled 
golden beetroot, creamed bacon cabbage

Slow cooked cider pork belly, braised red cabbage, salt baked celeriac puree, pickled golden 
beetroot, cider jus

Desserts A duo of desserts, choose any two 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


