
Menu allergy info disclaimer
If you require information regarding the presence of allergens in any of our food or drink please ask a member of our team before placing your order even if you have dined with 
us previously. We take great care to prevent cross-contamination when preparing your food, however, please be aware that all our dishes are prepared in kitchens where all known  
allergens are present, therefore we cannot guarantee that any food item is completely free from allergens. As we use other foods containing gluten in our kitchens we cannot declare 
or guarantee that any of our dishes are gluten free. Full allergen information on the ingredients in the food we serve is availableupon request – please speak to a member of the team 
for assistance when ordering. Our menu descriptions do not list all ingredients, please advise the team of any dietary requirements when ordering. Please note that  all our fish may  
contain small bones. All images are for illustration purposes only. Some products may contain nuts, please seek advice from a team member. All items on this menu are  
subject to availability. Prices include VAT at the current rate. To the best of our knowledge, none of the food we sell on our menus contains GM soya or maize ingredients.

Sample menu

Dinner  
 
Two or three course seated dinner in one of our restaurants 
 

Starters  
Tomato and basil soup with herb oil  
Chicken liver and brandy parfait with caramelized onion chutney 
and toasted bread  
Chargrilled chicken & crispy bacon salad bowl  
Prawn and baby gem salad with a seafood mayonnaise  
Smoked mackerel and horseradish pate with toast and fresh lemon  
Charred tender stem, French bean, pomegranate and red onion 
salad with watercress and French dressing 
 
 
Mains  
Pulled and pressed slow cooked beef, horseradish mash and gravy  
Roast chicken breast wrapped in bacon rosti potato and mustard 
ream sauce  
Steamed fillet of Hake on Lyonnaise potatoes with a tomato, olive 
and basil dressing  
Oven roast fillet of salmon with glazed and herbed baby potatoes  
Mushroom stroganoff with steamed rice  
Beetroot Wellington with roasted baby potatoes  
all served with a selection of seasonal vegetables 
 
 
Dessert  
Sacher torte with salted caramel sauce 

Apple and red berry crumble with custard  
Chocolate tart with bitter chocolate sauce  
Honeycomb cheesecake with strawberry coulis  
Tarte au citron with raspberry coulis  
Fresh fruit salad with shredded mint and lime syrup


