
Any special dietary requirements must be pre-ordered ahead of arrival for your booking.

S T O W  Y O U R  S U I T C A S E
Cloud 9 Canapés to enjoy with your welcome drink (V)

B E S I D E  T H E  S E A S I D E
Chicken Liver Parfait FEAST Lolly, Brioche Shell

Mushroom Parfait FEAST Lolly, Brioche Shell (V)(VG)

A T  T H E  T I D E  P O O L S
Roasted Cornish Cod, Straw Potatoes, Cockle Ketchup, Pickled Dulse 

Battered Costata Courgette, Straw Potatoes, Seaweed Ketchup, Pickled Dulse (V)(VG)

S U N F L O W E R S  A T  S U N S E T
Royal Imperial Caviar Sunflower, Buckwheat Shell, Capers, Gherkin, Shallot, Egg

Basil Caviar Sunflower, Buckwheat Shell, Capers, Gherkin, Shallot, Egg (V)
Basil Caviar Sunflower, Buckwheat Shell, Capers, Gherkin, Shallot (VG)

S O A R I N G  O V E R  T H E  O C E A N
Lobster en Croûte, Fennel and Cucumber Ceviche, Lobster Bisque

Pithivier of Salt-Baked Beetroot, Goat’s Cheese, Caramelised Onion, Spinach and Nori (V) 
Pithivier of Salt-Baked Beetroot, Caramelised Onion, Spinach and Nori (VG) 

S T A M P  Y O U R  P A S S P O R T
“Tournedos-Rossini”  

Fillet of Beef, Foie Gras, Truffle Mashed Potato, Roasted Shallot, Truffle Jus
Roast Aubergine Fillet,  

Truffle Mashed Potato, Wild Mushroom, Artichoke Hearts, Roasted Shallots, Onion Jus (V)(VG)

A  S P I N  I N  T H E  T E A  C U P S
Vanilla Panna Cotta & Strawberry Soup Tea Cups, Candy Floss (V)(VG)

T O U C H  D O W N
Textures of Chocolate, Salted Caramel (V)(VG)

E V E R Y  C L O U D  H A S  A  S I L V E R  L I N I N G
Selection of Cloud 9 Petit Fours


