
Dinner Menu options Saturday 21st September 

 

Bruschetta Caprese, Pesto, Aged Balsamic (gf) 
Ham & Cheese Croquette, Dressed Leaves, Aioli 

Sweet Potato, Chilli & Coconut Cream, Coriander soup (v, ve, gf) 
 

~ ~ ~ ~  

 
Grilled Sea Bream, Pea & Mint Fricassee (gf) 

Mediterranean Vegetable Gateaux, Tomato & Basil Sauce (v, ve, gf) 
Butter Roast Chicken, Pancetta Crisp, Prosecco Sauce (gf) 

 
Rosemary Roast Potatoes 

Panache of Mixed Vegetables 
 
 
 

~ ~ ~ ~ 
 
 

Fresh fruit salad 
Raspberry & Frangipane Tart, Raspberry Sorbet (v, ve, gf) 
Milk Chocolate Tart, Honeycomb & Vanilla Ice Cream (v) 

 
 
 

(VE) Vegan (V) Vegetarian (GF) Gluten Free 


