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Bistro Menu 

Saturday 14th May 

7pm-7.30pm 

£32.50pp 

Starters 

Smoked chicken and Applewood cheddar spring roll, apple and fennel salad, plum 

chutney 

Marinated tiger prawn salad, toasted sourdough, chilli, mint and avocado, roast 

peppers and rocket 

Roast butternut squash, sweet potato and red onion soup, coconut and lime 

Baked goat’s cheese tart, beetroot and rocket salad, walnut dressing 

Main Courses 

Soy and honey glazed pork belly, caramelised onion puree, roast cauliflower, 

buttered leeks and rosti potato 

Fillet of salmon wrapped in maple cured prosciutto, pea velouté, char grilled leeks 

and baby gem, tomato oil and crab wanton 

Slow braised “daube of beef”, porcini mushroom, spinach and dauphinoise potato, 

bourguignon sauce 

Chick pea and sweet potato filo “pasty”, lentil dhal, coriander and mango chutney 

Desserts 

Apple and cinnamon brioche bread and butter pudding, custard sauce 

Milk chocolate tart, dark chocolate orange mousse, biscoff crumb 

Raspberry and white chocolate cheesecake, berry sorbet 

Lemon meringue pie 
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