
 

 

 
Private Dining Menu - £30.00pp 

Starters 
Pea and Mint Soup (v) 

Warm ciabatta 

Wood Pigeon 
Beetroot salad, toasted hazelnuts 

Pan Seared Scallops 
Tomato chutney, roasted peppers 

Cherry Tomato, Spinach and Ricotta Tart (v) 
Rocket salad, balsamic vinaigrette  

Mains 
Braised Lamb Tagine 

Spiced cous-cous, garlic & coriander naan bread 

Roasted Garlic and Thyme Chicken Kiev 
Buttered mash potato, tenderstem broccoli, garlic chicken butter jus 

Braised Butternut Squash, Feta and Spinach Filo Parcel (v) 
Sweet potato fondant, tenderstem broccoli, arrabbiata sauce, toasted pine nuts 

 

Salmon Teriyaki  
Asian noodles, pickled cucumber 

Desserts 
Strawberry and Basil Cheesecake 

Strawberry compote, micro basil 

Cherry Brandy and Chocolate Mousse 
Chocolate toile, Chantilly cream 

Tiramisu  
Dark chocolate mocha beans 

 

Plum and Apple Tart Tatin 
Crème Anglaise, vanilla pod ice-cream 


