
S T A R T E R

S P A  P A C K A G E  D I N N E R  M E N U

(Vg) Pitted Black & Green Olives Marinated with Lemon & Oregano

(V, MVg) Selection of Breads with Balsamic Vinegar & Butter

(V) Pickled Cheese & Gherkins

(g,m,su)

(m,su)

Allergy Key: (V) Vegetarian; (MVg) Modified Vegetarian; (Vg) Vegan; (MVg) Modified Vegan; (c) Celery; (cr) Crustacean;
(e) Egg; (f) Fish; (g) Gluten; (gm) Genetically Modified; (l) Lupin; (m) Milk; (mo) Mollusc; (n) Nut; (pn) Peanut; 

(s) Sesame; (so) Soya; (su) Sulphur

(V, MVg) Chef's Soup
Baked Mini Loaf and Butter. Please enquire with your served for today's special and allergens

(MV) Fig & Burrata Tartine
Toasted Sourdough, Rocket, Prosciutto

(so,gm,g,c)

(g,m,su)

Cured Salmon and Crab Duet
Pickled Melon, Beetroot Gel, Wasabi Emulsion, Burnt Orange

(so,gm,f,cr,mu,su)

M A I N

(Vg) Chickpea & Quinoa Burger
Tomato Chutney, Gem Lettuce, Salad and Fries

(so,gm,su,g,mu)

Pie of the Day
Champ Potatoes, Seasonal Vegetables, Gravy. Please enquire with your server for today’s special and allergens 

(g,m,so,gm,su,e,c)

(MV) Linguine Carbonara
Guanciale, Grana Padano, Egg Yolk, Black Pepper, Garlic and Parsley                                                                          -add Chicken £3.50

(g,e,m,so,gm)

D E S S E R T

(MVg) Assiette of Sorbet (so,gm,su,m,g)

Chocolate Soil, Berries, Tuille

Please advise us of any dietary requirements or concerns that you may have

Aubergine, Puy Lentil, Béchamel, Panko

(Vg) Moussaka (so,gm,g,su,mu)

Rolled Chicken Thigh, Pilau Rice , Onion Pakoras, Makhani Sauce

Butter Chicken Ballotine (so,gm,m,su,mu,c)

Smokey Pulled Beef, Smoked Applewood Cheese, Romaine, Lime Crèma, Fries and Salad

Welsh Beef Burger (so,gm,g,f,mu,e,m,su)

Toffee Apples, Rolled Oat Crumb, Banoffee Ice Cream

(V) Sticky Orange & Ginger Skillet (e,m,g,su)

Coconut Cream, Candied Lime, Blackberry Compote

(V) Coconut & Key Lime Slice (e,m)

Sesame Crusted Short Rib
Oriental Vegetables, Satay Sauce, Pickled Red Chilli

(so,gm,c,se,su,pn)

Fish & Chips
Tartar Sauce, Minted Crushed Peas, Home Cut Chips, Lemon

(f,so,g,su,gm,mu,e,m)

Oven Roast Salmon
Peas Bon Femme, Laverbread, Charred Baby Gem, Pistachio Crumb

(so,gm,f,su,n,m)

(Vg) Warm Winter Salad
Roasted Autumn Vegetables, Crispy Chickpeas, Chilli Rice, Harissa Hummus, Seasonal Leaves

(so,gm,s,su)

White & Dark Chocolate Mousse, Chocolate Madeira, Chantilly Cream, Caramel Drizzle

(V) Duo of Chocolate Mousse (m,e)


