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2019

£4.50 per bowl

MEAT & GAME

Hot

Cold

• Smoked Bbq Chicken Wings, Cajun Sweet Potato Wedges
• Pir i  Pir i  Chicken Thighs, Fr ies , Radish & Fennel  S law

• Chicken Souv laki , Mini  Pita, Tzatziki , Greek Salad
• Cajun Chicken Goujons, Gri l led Sweetcorn, Gar l ic  Aiol i

• Mini Chicken, Tarragon, Portobel lo Mushrooms & Leek Pie
• Confit  D uck Leg Salad, Spr ing Onion, Daikon, Toasted Sesame Seeds, Ter iyaki  Sauce
• Stir  Fr ied Noodles, Spiced Smoked D uck Breast , Pak Choi, Sweet Chil l i  & Coriander

• Tandoor i  Chicken Lol l ipop, Raita Dip, Naan Bread
• Chicken Tikka Masala, Basmati  Rice

• Bbq Pork Ribs, Sweet Potato Fr ies , Red Cabbage Coleslaw
• Crispy Pork Bel ly, Spiced Honey Glace, Apple & Celer iac Mash, Cider Jus

• Pul led Pork Croquettes , W hite Cabbage S low, Mongo & Papaya Salsa
• Pork Sausage, Colcannon Mash, Caramelised Shal lots , Thyme Jus

• Lamb Kof tas , Mini  Naan, Tomato & Onion Salad, Mint Yogurt
• Lamb Tagine, Gri l led Med Vegetable, Sultana Couscous

• Rare Gri l led F lat  Iron Steak, Mushroom, Onion, Tr iple Cooked Chips
• Lamb Cutlets , Cumin Crumb, Mint Mash, Read Currant Jus

• Braised Lamb, Root Vegetable, Rosemar y Jus
• Beef  Bourguignon, Pancetta, Root Vegetables

• Madras Beef  Curr y, Cardamom Pilaf  Rice
• Beef Meat Bal ls  Rigatoni  In Napoli  Sauce

• Succulent Braised Venison, Root Vegetables

• Gri l led Chicken Caesar  Salad, Pancetta, Parmesan Shavings, Focaccia Croutons
• Smoked Chicken Salad, Scarmosa Cheese, Roasted Red Peppers , Tabbouleh, Molasses

• Confit  Cr ispy D uck Salad, Cucumber, Spr ing Onions, Chil l i , Lime, Pickled Ginger, Hoisin
• Spiced Beef  Salad, Oriental  Vegetables , Ter iyaki  Sauce, Toasted Sesame Seeds

• Smoked Ham Hock Salad, Pickled Baby Carrots  & Radish, Watercress , Honey & W hole Grain Mustard Dressing
• Crispy Pork Bel ly  Salad, Caramelised Apples, Fennel , Bulgur, Mango & Lime Dressing

Dietar y  requirements  avai lable  upon request
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FISH

Hot

Cold

• Beer Butter  Cod & Chips, Pea Puree, Tartar  Sauce
• Thai  F ish Cake, Noodle Salad, Ter iyaki  Sauce

• Gri l led Salmon, Spr ing Onion, New Potato, Lime Crème Fraiche
• Stir  Fr ied Oriental  Vegetables , Black Bean, Chil l i  King Prawns, Toasted Sesame Seeds

• Crispy Calamar i , Dip Fr ied Courgettes , Gar l ic  Aiol i
• Pan Fr ied Sea Bass, Glazed Green Summer Vegetables

• Seafood Pael la , T iger Prawns, Clams, Mussels
• Crab & Crayfish Tagliatel le, Chil l i , Gar l ic , Cherr y Tomatoes, Basi l

• P lace Goujons, Fr ies , Gar l ic  Aiol i
• Poached Trout, Saute Potatoes, Green Beans, Butter  Chal lots

• Pickled Squid & Chorizo, Chickpea, Olives & Radicchio Salad
• Prawns & Crayfish Cocktai l , Avocado & Fennel  Salad

• Gri l led Tuna Nicoise, Salad
• Poached Smoked Salmon, Wild Rice, Cashew Nuts, Cor iander, Honey Yogurt  Dressing

• Smoked Trout, Mango & Fennel , Mint Yogurt
• Smoked Mackerel , Cherr y Tomatoes, Orange Segment, Spr ing Onion, Gremolata

• Crab, Chil l i , Gar l ic , Avocado, Lime, Fresh Rocket, Pickle Cucumber
• Vodka & Lime Cured Seabass , New Potato, Watercress , Wasabi  Mayonnaise

Dietar y  requirements  avai lable  upon request
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VEGETARIAN & VEGAN

Hot

Cold

• Falafel , Gri l led Aubergine & Courgettes , Chil l i  Manour i  Cheese
• Leek, Spinach & Ricotta Cannel loni , Basi l  Tomato Sauce

• Greek Moussaka, Fr y Aubergines, Courgettes , Kasser i  Cheese, Tomato Salsa
• Rapini  Portobel lo Mushrooms, Spinach, Blue Cheese, Candy Walnut

• Roasted Butternut Squash, Fennel , Olives, Radicchio, Hal loumi Cheese
• Fr ittata, Gri l led Courgettes , Asparagus, Spr ing Onions & Peas, Lemon Crème Fraiche

• Wild Mushroom & Butternut Squash Risotto, Parmesan, Truff le  Oil
• Gri l led Asparagus, Artichoke, Caramelised Red Onions, Gri l led Goat Cheese

• Tomato & Basi l  Mozzarel la  Arancini , Rocket Parmesan, Gar l ic  Aiol i
• Roasted Butternut Squash & Dolcelatte Raviol i , Butter  Sage

• Caramelised Cauli f lower, Lenti l  Curr y, Sweet Potato, Toasted Cashew Nut
• Sici l ian Melanzane Parmigiana, Aubergines, Parmesan, Tomato & Basi l  Sauce

• Vegetables , T ikka Masala, Cardamom Basmati  Rice, Mint Yogurt
• Macaroni  Cheese

• Vegetar ian Wel l ington, Kale, Mushrooms, Sage, Leeks, Br ie, Mustard Béchamel
• Puff  Pastr y Galettes , Roasted Beetroot, Butternut Squash, Apples, Taleggio Cheese

• Thai  Vegetables  Stir  Fr y, Ginger, Chil l i , Shitake Mushrooms, Pak Choi, Oyster  Sauce
• Charred Red Peppers  & Spr ing Onions, Smoked Tofu, W holegrain Rice, Soy Sauce

• Greek Salad & Dodoni Feta Cheese, Kalamata Olives, Oregano, Lemon & Olive Oil
• Classic  Panzanel la  Salad, Pachino Tomato, Red Onion, Gar l ic  Focaccia, Shal lots  & Basi l

• Israel i  Tabbouleh, Micro Broccol i , Avocado, Pomegranate, Toasted Almonds
• Heritage Beetroot & Celer iac, Orange Segment, Watercress , Candy Walnut

• Moroccan Couscous, Sultanas, Chickpeas, Peppers , Courgettes , Pumpkin, Olives, Grapefruit
• Caesar  Salad, Focaccia, Parmesan Shavings

• Spiced Watermelon Salad, Charred Feta, Red Onions, Mint Oil
• Butternut Squash, Beetroot & Bar ley Salad, Toasted Seeds, Molasses  V inaigrette

• Curr ied Yel low Lenti ls , Chickpeas, Broad Beans, Spinach, Mango Dressing
• Gri l led Hal loumi Salad, Fennel , Orange, Rocket & Tarragon Dressing
• New Potato Salad, Green Beans, Broccol i , Honey & Mustard Dressing

• Heritage Tomatoes Salad, Basi l , Buffalo Mozzarel la , Balsamic Reduction

Dietar y  requirements  avai lable  upon request
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DESSERTS

• Tiramisu, Shaved Dark Chocolate
• Banoffee Pie

• Pecan Chocolate Brownie, Salted Caramel Ice Cream
• Sticky Toffee Pudding, Ginger Toffee Sauce, Vanil la  Ice Cream

• Peanut Butter  Parfait , Caramelised Banana, Candy Hazelnut
• Homemade Profiteroles , Crème Patisser ie, Chocolate Sauce, Toasted Almonds

• Apple & Pear Crumble, Crème Anglaise
• Chocolate Mousse, Ginger & Orange Cookie

• Vanil la  & Lemon Crème Brulee, Pistachio Biscott i
• Muthca Tea Panna Cotta, Coconut Tuil le, Rhubarb Vanil la

• Passion Fruit  Cheesecake, Citrus Salad
• Lemon Pudding, Yuzu Custard

Dietar y  requirements  avai lable  upon request


