
 
Set Menu  

 

Starters 
 

Butternut Squash & Sage Soup (GF*, Ve)  
 Sage Crisps, Artisan Bread 

 

The Ram Prawn Cocktail (GF*) 
King Prawns, Bloody Mary Sauce, Avocado, Shredded Gem, Tempura Prawn  

 

Smoked Cheddar & Leek Tart (V) 
Balsamic Glaze 

 

Nduja & Roasted Red Pepper Arancini  
Arrabiata Sauce 

 
 

Mains 
 

 Butter Basted Breast of Chicken (GF) 
Confit Garlic Mashed Potato, Parmesan Roasted Spring Greens, Roast Chicken Jus 

 

Prosciutto Wrapped Pork Tenderloin (GF) 
Potato Terrine, Honey Roast Carrot, Dijon Cream 

 

Herb Crusted Salmon 
Thyme Crushed New Potatoes, Grilled Tenderstem Broccoli, Tarragon Hollandaise 

 

Courgette & Broad Bean Risotto  (V, Ve*, GF)  
Parmesan Crisp, Mint Pesto 

 

Dessert 
 

Belgium Chocolate Fondant (V) 
Vanilla Bean Ice-Cream 

 

Chocolate Panna Cotta (GF)  
Caramelized Pear, Maple Honeycomb 

 

Pina Colada Pineapple (Ve*, GF)  
 Coconut Ice-cream 

 

Duo of Local Artisan Cheese (V, GF*) 
Homemade Red Onion Chutney, Crackers 

 
 
 

2 courses- £30 per person 
3 courses- £35 per person 

 

 


