BANQUETING

Choose one meat and one vegetarian option to offer to your guests.
Prices are per person

Starters

Duck Liver Pate £10
Warm Brioche Pear and Date Chutney

Home Cured Salmon Gravadlax £12
Horseradish and Dill Cream Chargrilled Ciabatta

Tuna Tartare £13

Beetroot Cucumber Caviar

Butternut Squash Veloute £10
Truffle Oil

Burrata £13

Sunblushed Tomatoes, Baby Rocket Basil Chargrilled Ciabatta
Aged Balsamic Extra Virgin Olive Oil

Wild Mushroom Arancini £13
Arrabiata Sauce, Aged Parmesan Extra Virgin Olive Qil

We would be delighted to cater for any specific dietary requirements or allergies.
Please ensure that we are informed upon booking so that we can accomodate your
request.
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BANQUETING

Choose one meat and one vegetarian option to offer to your guests.
Prices are per person

Mains

Corn Fed Supreme of Chicken £24

Potato Terrine Sweetcorn Butternut Squash Veloute

Roasted Lamb Rump £32

Fondant Potato, Carrot Puree Baby Carrots, Peas, Salsa Verde
Lamb Sauce

Beef Fillet £40

Confit Potatoes, Wild Mushrooms, Baby Carrots, Onion Puree,
Onion Marmalade Maderia Sauce (Beef Served Rare)

Confit Salmon Fillet £26
Horseradish Crushed Potatoes, Carrot Puree, Pickled
Cucumber, Sauce Vierage

Steamed Hake Fillet £28

Potato Terrine, Cauliflower Puree, Burnt Apple, Sea Vegetables
Caper Beurre Blane

Spinach & Ricotta Tortellini £17

Cauliflower Puree Baby Vegetables Sauce Vierge Aged
Parmesan

Spinach, Mushroom and Brie Wellington £17
Roasted Cauliflower Baby Potatoes, Carrots Wilted Spinach
Vegan option also avalaible

We would be delighted to cater for any specific dietary requirements or allergies.
Please ensure that we are informed upon booking so that we can accomodate your
request.
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BANQUETING

Choose two desserts to offer to your guests
Prices are per person

Desserts

Strawberry Cheesecake £10
Shortbread Biscuits

Vanilla Panna Cotta £10
Berry Compote

Chocolate Truffle Mousse £11

Creme Fraiche, Strawberries

Apple Tart Tartin  £11
Apricot Glaze Vanilla Ice Cream

Vanilla Creme Brulee £10
Berry Compote

Selection of Fine Cheeses £13
Grapes, Celery Chutney, Biscuits

Teqa, coffee and mints served to the table

We would be delighted to cater for any specific dietary requirements or allergies.
Please ensure that we are informed upon booking so that we can accomodate your
request.
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