Party Menu 1
2 courses £ 34.00 3 courses £ 41.00

To start

Poached pear salad
With Stilton and chicory
Crab mayonnaise
Avocado with toasted sourdough
Smoked chicken Caesar salad
Classic Caesar with quail eggs, fresh anchovies and focaccia croutons
Venison carpaccio
Quince jelly, roasted shallot, kale and hazelnut crumbs

To follow

Pan roasted corn-fed chicken breast
Crushed baby potatoes, sweetcorn, bacon crumb and chicken jus
English sirloin with peppercorn sauce
chargrilled to your liking, with chestnut mushrooms, plum baby tomatoes, hand cut chips
Cod fillet
Wrapped in pancetta with red pepper coulis, dill mash, braised fennel and courgette shavings
Watercress risotto
With kale, peas and ricotta fritters
Classic fish Bouillabaisse
Served with seasonal vegetables and potatoes

Side dishes £3.60 each

Steamed broccoli with almond and chilli pesto
Rocket Italian hard cheese salad with lemon dressing
Baby new potatoes with herb oil
Creamed potatoes Hand cut chips
Ratatouille Minted peas

To finish

Orange and olive oil cake
With lemon cure and raspberries
Chocolate and hazelnut brownie
Berry compote and vanilla ice cream
Strawberry mousse
With mango coulis and sorbet
Cheese platter
British cheese with quince jelly and fresh pear

Coffee and chocolate included
Prices include VAT
If you have any food allergies or intolerances please speak to your waiter



