
TABLE D’HÔTE MENU

STARTERS

Bruschetta of the day
Please ask your server for today’s selection

MAINS

Special of the day

Please check with your server for our current special.

Pressed terrine of chicken
with baby leeks, apricots and tarragon

Roasted squash soup
with coconut milk

Shetland Island salmon escalope
with giant couscous

Roasted tomato vinaigrette linguini
with marjoram and Berkswell cheddar

Free-range chicken supreme
with rainbow chard and dressed lentils

DESSERTS

Selection of ice creams
vanilla, strawberry, chocolate, mint chocolate or honeycomb

Espresso chocolate tart
with mascarpone and chocolate crumb

Apple and quince crumble
with vanilla custard and brown sugar



TEA & COFFEE

	 Tea						      £4.95
	 English Breakfast • Earl Grey • Green Tea
	 Peppermint • Fresh Mint Leaves • Chamomile • Red Berries

	 Coffee						      £4.95
	 Espresso • Cappuccino • Latte
	 Macchiato • Mocha • Americano

	 Hot chocolate					     £5

	 Liqueur coffee					     £8.50

	 Espresso Martini					    £15
	 Vodka, Kahlua, brown sugar and double espresso

Many of our dishes can be adapted to meet any dietary needs. If you have a food allergy 
or special dietary requirement, please inform a member of the hospitality team prior to ordering.

An allergen menu is available upon request. All dishes are subject to change. 
All prices are inclusive of VAT. A 12.5% discretionary service charge will be applied to your bill.


