
 

Guests booked on a dinner inclusive package are reminded the package includes a £35 per person allowance towards food 
 

Please make our staff aware of any dietary requirements upon ordering.  
  271125 

 

 

 

 

 

 

Breads & Olives To Share £7 

 

STARTERS 

Soup of the day 

Gin Cured Salmon, Tonic Gel - Compressed Watermelon - Fennel Herb £14 

Korean BBQ Fried Chicken - Pommes Parmentier - Asian Dressed Salad £14 

Heritage Tomato – Burrata - White Balsamic Salad£13 

Roasted Garden Beetroot - Goats Cheese - Garden Chicory - Beetroot Coulis £13 

Baked Camembert - House Chutney - Toasted Sourdough (to share) £18 

 

MAIN 

Skin on Chicken Supreme - Shimeji Mushrooms - Creamy Chicken Sauce £27 

Game Pie - Swede Mash - Petit pois à la française & Jus £29 

Pan-Fried Salmon - Chorizo Lentils - Tender Stem Broccoli - Parsley Purée £27 

Pan-Seared Seabass - Sweet Potato Fondant - Baby Fennel - Pak Choi - Lemon Beurre Blanc £25 

Greek Pie - Greek Salad - Pomegranate Balsamic £25 

 

SIDES 

Chucky Chips | Fries | Tender Stem | Chantonnay Carrots 

 

DESSERT (all £12) 

Pistachio Crème Brûlée - Shortbread 

Coconut Rice Pudding on Filo Pastry - Rum & Raisin Ice Cream 

Dark Chocolate Mouse - Mango Ice Cream 

Summer Fruit Jelly - Lemon Sorbet 

3 Cheese-board, Biscuits - Grapes - Celery - Fruit Chutney (£5 Supplement) 

https://www.carolinescooking.com/petits-pois-a-la-francaise-french-peas/
https://www.carolinescooking.com/petits-pois-a-la-francaise-french-peas/

