
 

 Chicken Consomme with Stilton Croutons  

or 

 Pan Seared Scallops with Cauliflower Puree  

or 

 Caramelised Onion, Potato and Beetroot Tian with Crème Fraiche  

 Rack of Lamb with Daphinoise Potatoes  

or 

 Sea Bass with Creamy Leek and Sauce Vierge  

or 

 Wild Mushroom Risotto with Parmesan Cheese and Truffle Oil  

 Crème Brulee  

or 

 Chocolate Praline  

or 

 Pear Poached in Red Wine with Vanilla Ice Cream  

 Freshly Brewed Tea & Coffee  

 Amuse Bouche  

£45.00 per person 
 including a glass of champagne per person 

Please speak to a member of staff if you have any special dietary requirements.  

All prices are inclusive of VAT. A service charge of 12.5% will be added to final 

account. 


