
1 course with a glass of prosecco

Pan fried sea bass
Crushed new potatoes, heritage tomato and red onion salad with 

aged balsamic and lemon oil dressing

Feta and chorizo risotto
Chargrilled breast of chicken and Parmesan shavings

Flat iron steak
Rocket, crumbled blue cheese on chargrilled sourdough with

a rustic tomato relish

Goats cheese baked on an oven bottom muffin
Onion marmalade, spinach, avocado and micro leaf salad

with pomegranate dressing

Confit duck and rice noodle salad
Radish, spring onion, micro leaf salad and cucumber with a sesame 

& soy dressing

*Please ask a member of staff if you have any special dietary requirements. Within our kitchens we use nuts, fish, egg, shellfish, milk 
and gluten products and it is impossible to fully guarantee separation of these items in storage, preparation or cooking, although 
every effort is made to minimise the risk. Any bread or breaded product may contain nuts, sesame seeds or poppy seeds as a 

result of cross contamination during the baking process.


