
Sirloin Steak
Cooked to your liking, served with rustic chips,  roasted vine tomatoes,

garlic butter greens and peppercorn sauce.
or

Herb-Crusted Lamb Rump
With dauphinoise potatoes,  glazed baby carrots,  buttered kale and

thyme and rosemary infused red wine jus.
or

Pan-Roasted Sea Bass Fillet
With herb  crushed new potatoes,  samphire,  confit cherry tomatoes and

a white wine velouté,  topped with light tempura prawns
or.

Shiitake Mushroom Ragù
Rich, slow-cooked shiitake mushroom ragù served with delicate

dumplings,  buttered leeks,  and fresh asparagus.

Dark Chocolate Mousse
Silky dark chocolate mousse finished with crunchy honeycomb and

orange-infused sour cream for a bright, balanced finish.
or

Salted Caramel Crème Brûlée
Classic vanilla crème brûlée enriched with salted caramel,  finished

with a crisp caramelised top and served with buttery shortbread.
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MENUThe
Slow-Braised Pulled Pork Croquette

Served with smoked paprika aioli ,  pickled shallots and baby watercress.
or

Baked Goat’s Cheese
Creamy baked goat’s cheese served with seasonal crudités,  toasted walnuts,

and a drizzle of hot honey for a perfect balance of sweet and savoury.
or

Crispy Calamari
Light tempura calamari with black garlic emulsion, with crispy capers and

micro coriander.
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