
 

 

 
Private Dining Menu - £30.00pp 

Starters 
Pea and Mint Soup (v) 

Warm ciabatta 

Salmon and Prawn Fishcake 
Dill hollandaise sauce 

Homemade Meatballs 
Maderia sauce, straw fries 

Baked Camembert (v) 
Tomato chutney, rustic bread 

Mains 
Braised Lamb Shank 

Creamy mashed potato, spring greens, mint jus 

Teriyaki Tofu (v) 
Asian noodles, grilled pak choi, pickled cucumber 

Pan-Fried Cod Loin 
Garlic & herb parmentier potatoes, roasted green beans,  

caper & brown butter sauce 
 

Corn-Fed Chicken Breast 
Crispy Hasselback potatoes, wilted buttered spinach, tenderstem broccoli, 

wholegrain mustard cream sauce 

Desserts 
Poached Pear Tart Tatin 

Salted caramel ice-cream, honeycomb crumb 

Triple Chocolate Sponge Pudding  
White chocolate crème anglaise  

Rhubarb and Pistachio Panna Cotta 
Pistachio brittle, rhubarb curd 

 

Mango and Passionfruit Roulade 
Raspberry compote, Chantilly cream 


