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Main course, fish 

Lemon and chervil roasted salmon fillet on a bed of watercress with 

chive mayonnaise 

5,7,4 

Honey, soy and lemongrass marinated salmon with black bean 

salsa, coriander and mint 

5,13 

Poached salmon with citrus and capers, radicchio salad 5 

Smoked mackerel with watercress, new potatoes, green olives and a 

mustard dressing 

5,9 

Five spice calamari and lemon rice noodle salad, cucumber and 

wakame 

5,13 

Smoked haddock, caper berry & fennel tarts, saffron mayonnaise 2,4,5,7 

Grilled salmon fillets with chermoula dressing on a bed of green 

beans, sour cream dressing 

5,7 

Spanish style calamari, prawn and salmon salad with saffron 

potatoes, preserved lemon  

3,4,5,7 

 

Main course, meat and poultry 

Seared marinated beef bavette with pickled carrot and cucumber 13 

Crispy quail with burnt miso butterscotch, spring onion salsa and 

garlic aioli 

7,4 

Smokey Mexican chicken fillet with chipotle sweet potatoes and 

crème fraiche 

7 

Sumac and mint chicken with radicchio and spiced yoghurt 7 

Ginger spiced chicken breast with watercress 13 

Pork pie with piccalilli 1,2,4,7 

Chargrilled chicken with preserved lemon, harissa relish & sun 

blushed tomato 

 

Seared beef with lemongrass and chilli on a bed of rice noodle salad 

with peanut and ginger 

11,13 

Smoked duck breast with caraway, grilled pear and rocket salad  

Vietnamese chicken fillet with mint, peanut and sesame sauce 11,12,13 
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Main course, vegetarian  

Swiss chard and brie tart with marjoram and green olive 2,4,7 

Roast onion, saffron potato and kale frittata with a herb mayonnaise 4,7 

Sauteed mushroom and garlic tarts with crème fraiche and flaked 

almonds 

2,4,7,10 

Sweet potato, white onion confit and sage calzone with a herb 

pesto 

2,4,7,10 

 

Salads 

Mixed leaf salad with homemade dressing 9 

Rocket, cucumber & green pepper in a dill mustard dressing 9 

Mixed green beans with red onion, spring onion and sesame seeds 12 

Cherry tomatoes, with herbed feta, olive oil and balsamic dressing 7,9 

Harissa cous cous with griddled courgette, fresh coriander and mint 2 

Roasted butternut squash, toasted almonds, sour cream and paprika 7,10 

Shredded red cabbage, carrots and red onion slaw, cider and 

sultana dressing 

9 

Basmati and wild rice with sweet corn, piquilo peppers and a salsa 

Verdi 

 

Caprese salad of vine tomatoes, mozzarella and basil 7 

Middle eastern Israeli cous cous with parsley, lemon and cucumber 2 

New potato salad with onion and chive mayonnaise 7,4 

Cos and herb salad with pecorino and garlic vinaigrette 7,9 

New potato salad with fresh herbs and a honey Dijon dressing 9 

Sliced cucumber salad with tomatoes, black olives, fresh oregano 

and olive oil 

 

Roasted beetroot with radicchio, roast onion, rocket and blue cheese 7 

Grilled aubergine with sesame seeds, tahini and orange dressing 12 

Garlic & thyme sautéed mixed mushrooms, coriander and sweet soy 13 

Spanish potatoes with paprika, tomato paste, garlic and parsley  

Chickpea & ricotta salad, baby spinach, preserved lemon with 

mixed toasted seeds 
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Puy lentils with roasted red pepper, feta and herb salsa verde 7 

Celeriac, celery and rocket salad with a creamy herb dressing 1,9 

Frisse, pea and mint salad, olive oil croutons with shallot dressing 2,9 

Maple roasted parsnip & swede salad with roasted macadamia nuts 10 

 

 

Desserts 
Zesty lemon cheesecake with lemon compote 2,4,7 

Vanilla pavlova with fresh cream, mixed fruits and cassis berries 4,7 

Coffee cheese cake with chocolate and ginger base 2,4,7 

Key lime pie 2,4,7 

Chocolate Truffle torte on crushed amaretti biscuits  2,4,7, 10 

Glazed mixed berry tart  2,4,7 

Classic caramelised lemon tart 2,4,7 

Coffee and walnut pavlova, cappuccino cream and dark 

chocolate 

4,7 

Glazed mixed berry tart with crème patisserie and white chocolate 2,4,7 

Strawberry and hazelnut tart with crème patisserie and maple syrup 2,4,7,10 

Chocolate almond torte with liqueur oranges 2,4,7,10 

American style pecan pie 2,4,7,10 

Banoffee pie 2,4,7,10 

Rich chocolate almond gooey brownies with mocha sauce 2,4,7,10 

Chocolate whiskey cake with glazed cherries and cream 2,4,7 

Apple and blueberry tart with vanilla mascarpone 2,4,7 

Honey and orange polenta cake with cinnamon crème fraiche 4,7 

Coconut and lime tart with passionfruit mascarpone 2,4,7 

 
 

 

 

 


