Three Course Menu £49.95 per person

including a glass of Prosecco on arrival

Starters
Mediterranean Vegetable Soup
served with Warm Baguette & Butter (V)(VG)(GF*)

Smoked Salmon & Prawn Mousse
served with Granary Bread & Butter (GF*)

Mushroom & Feta Arancini
served on a Marinara Sauce (V)(GF)

Chicken Satay Skewers
served with Satay Sauce on a bed of Shredded Asian Slaw (GF)(N)

Mains

Beef Wellington
served with Fondant Potatoes, Baby Vegetables and a Maderia Sauce

Pan Fried Seabass
served with Chorizo, Red Onion, Cherry Tomato Compote and Crispy Potatoes (GF)

Confit Buek Leg
served on a Bed of Braised Red Cabbage, Fondant Potatoes and a Cherry Sauce (GF)

"Roasted Vegetable Tian
served with Potato Rosti, Roasted Cherry Tomatoes and a Pesto Cream Sauce (GF)(V)(VG*)(N)

Desserts

Sex on The Beach Cheesecake
served with Orange Sorbet (V)

Red Velvet Sponge
served with Cream Cheese Frosting and Vanilla Ice Cream (V)

Hot Chocolate Sponge Pudding
served with Baileys Custard (V)

Selection of Ice Cream or Sorbet
Please ask for Today’s selection (V)(GF*)(VG*)

(v) vegetarian - (vg) vegan - (vg*) vegan option available on request - (gf) gluten free - (gf*) gluten free available on request - (n) nuts
Not all ingredients in recipes are clearly identified on the menu — some disses may contain traces of Nuts

We care for your wellbeing and customers with food allergies are asked to discuss their needs with the shift leader who will be happy to
talk to the Chefs and advise on appropriate menu choices if required.



