
Burrata di Puglia (GF) 
Roasted Peach, Fresh Thyme & Balsamic Vinegar Pearls 

Smoked Salmon Terrine (GF) 
Chive Cream Cheese, Crispy Capers & Melba Toast

Soup of the Day (GFO/DFO) 
Crusty Sourdough

Madagascan Vanilla Panna Cotta (GFO/V/N) 
Biscotti Crumb & Granny Smith Apple Gel 

White Chocolate and Passion Fruit Cheesecake (V) 
Lime Meringue & Black Berries

Chocolate and Caramel Tart (V) 
Vanilla Ice Cream

Petit Fours (N) 
Selection of 3 Mini Bite Sized Desserts

Salmon en Croute (GF/DFO) 
Wilted Spinach & A Creamy White Wine Sauce 

Caesar Salad (V/GFO) 
Croutons, Soft Boiled Egg & Parmesan 

*Add Chicken Breast £4.50

Vegan Feta Salad (DF/VG) 
Herbed Cous Cous, Pomegranate & Mixed Leaf

Nam Khao Crispy Chicken and Rice Salad (DF/N) 
Peanuts, Fresh Chilies, Thai Basil and Fresh Mint with Toasted Rice

Ragu Rigatoni (DF/VG) 
Creamy Tomato, Mascarpone Chicken Sauce & Parmesan Crisp
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