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Menu Suggestions

Starters
Tomato & Red Pepper Gazpacho, Grilled Loaf, Parsley Butter
Tuna Tartar, Honey & Ginger Dressing, Garlic Croutons
Marinated Prawns, English Mustard Mayonnaise & Rocket Salad
Larb Spring Rolls, Sweet Chilli Sauce & Pickled Cucumber
Coconut & Chicken Broth, Coriander & Lime
Sautéed Mediterranean Vegetables, Fried Paprika Egg & Fresh Oregano
Spinach & Ricotta Ravioli, Marinated Tomatoes, Avocado Qil
Carpaccio of Beef, Capers, Silver Skin Onions & Olive Qil
Caprese Salad, Buffalo Mozzarella, Balsamic Reduction & Fresh Basil
Grilled Lemon Sole, Radish & Tomato Fricassee, Anchovy Dressing
Salt Cod Mousse, Chicory, Hazelnut & Lemon Dressing
House Cured Salmon, Horseradish Cream, Poached Pear
Parma Ham, Watermelon & Buratta Salad, Mint & Cucumber Dressing
Grilled Chilli Hallumi, Pea & Olive Emulsion, Sekura Leaf Salad

Thai Beef Salad, Pickled, Ginger & Chilli, Soy & Sesame Dressing
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Mains
Pasta Caponata, Aubergine, Courgette & Fresh Mint
Grilled Veal Chop, Sweet & Sour Peppers, Grilled Courgette, Sesame Dressing
Pan Seared Seabass, Olive & Tomato Linguine
Duo of Chicken, Hazelnut Crusted Carrot, Fig & Tarragon Bon Bon
Poached Salmon Fillet, Miso Glazed Asparagus, Spinach & Raisin
Mango & Prawn Salad, Shallot & Chilli Dressing
Firecracker Chicken, Lime & Coriander Rice, Radish & Celery Slaw
Grilled Tuna Nicoise Salad, Pesto Glazed New Potatoes, Garlic & Honey Dressing
Slow Cooked Pigs Cheek, Wholegrain Mustard Potato, Parma Ham Crisp & Cider Sauce
Oregano Beef Meatballs, Basil Tomato Glaze, Penne Pasta & Parmesan
Mushroom & Truffle Risotto, Poached Egg & Parmesan Crisp
Crab & Fennel Spaghetti, Octopus & Parsley
Vitello Tonnato Veal, Mediterranean Vegetables, Chilli & Ginger Dressed Salad

Beetroot & Feta Salad, Pickled Carrot, Toasted Pine Nuts, Honey & Mint Yoghurt Dressing
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Desserts
Lemon Meringue Pie, Vanilla Ice Cream
Carrot Panna Cotta, Orange Shortbread
Dark Chocolate Mousse, Almond Biscotti
Citrus & Almond Sponge, Macerated Basil Strawberries, Earl Grey Ice Cream
White Chocolate & Blueberry Cheesecake, Coffee Ice Cream
Italian Lemon Pound Cake, Crystalized Pistachios, Mint Ice Cream
Strawberry Mille-feuille, Chantilly Cream
Chocolate & Pistachio Semifreddo, Poached & Glazed Nectarines
Banana Fritas, Peanut Brittle Ice Cream
Orange Creme Brulee, Almond Tuille
Coffee Tiramisu, Ladies Fingers, Grated Dark Chocolate
Glazed Lemon Tart, Orange Ice Cream

Dark Chocolate Fondant, Créme Anglaise & Raspberry Ice Cream
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