
Asparagus Spears
Wrapped in Parma Ham & topped with Poached Hens Egg

Citrus Prawn Salad
Bistro Leaves, Avocado & Lime Dressing

Mozzarella & Tomato Chutney
Pesto & Garlic Croutes

Slow Roasted Pork Loin
Dauphinoise Potatoes, Seasonal Vegetables & Oxtail Jus

Pan Seared Salmon
Served on a bed of Spinach with Buttered Herb New Potatoes,

Seasonal Vegetables & Citrus Hollandaise Sauce

Wild Mushroom & Ricotta Risotto
Rosemary & Thyme

Dark Chocolate Pavlova
 Chantilly Cream & Blackberries

Mandarin Cheesecake
Served with Pineapple Coulis

Sticky To�ee Pudding
To�ee Sauce & Vanilla Ice Cream

Our kitchen uses all 14 allergens listed: Nuts, cereals containing gluten, fish, shellfish, eggs, molluscs, celery, dairy, 
soya, ground nuts(peanuts), crustaceans, mustard, sesame and sulfites. Please let us know if you have an allergy

or intolerance and we’ll make our upmost to accommodate your needs.


