
Shrimp, Clanr and Cucumber Cocktail
Pickted Ginger and Grapefruit Mayonnaise

Terrine of Marbled Came
Golden Raisins, Capers and Thyme Crackers

Vegetable Cyoza
Chinese BtackVinegar and Sesame Dressing (v)

Cri l led Octopus
Fingerting Potato Satad ,(i.
and Paprika Dressing (gfl 239/1671 'J5r

Din ner.

AppeLisers.

Coronation Avocado Salad
with Mango and Almonds (v) (g0

Belgian Endive Salad
withlr/ustard Vinaigrette (v) (gfl

Asian Style Chicken Broth
Sweetcorn and Egg White

Asparagus Veloute
with Chervit(v)

a0$

Chef Reconr nrenclatiorr
Butter Chicken Curry
Basmati Rice, Cucumber Raita, Naan Bread
and a Poppadom

Signaturre Entreles.

Classic Roast
Saddle of Lanrb*
Redcurrant and Rosemary Farce, Crisp Lamb Shoulder
Fondant Potato. Broad Beans and Peas

(G)Canvon Ranch Soa Selection
NutritionYey Calodes/Fat (CLms)/Fibre (Cnms)

(v) Denotes Vegetarian. G0 Denotes gluten free.
Some ofourdishes may contain alle€ens including nuts or nut extracts. Information pe ain ing to alle€ies and intolerances available on request.

'Consuming raw or undercooked meas, seafood, shellfish, eggs, milk or poultry may increase your riskoffoodborne illness, especially ifyou have certain medical conditions.



Din ner.

aOD

Cri l led Fi l let of Sea Bass
with Smoked Bacon, New Potatoes, Ceteriac Pur6e
Saut6ed Runner Beans and Red Wine Sauce (gfl

Linguine of Cri l led Tiger Prawns
Fennet, White Wine and Gartic Butter

Roast Fillet of Pork
Croquette Potatoes, Creamed Savoy Cabbage
Ratatouilte, Caramelised Apples and a PorkJus

Warnr Chocolate Brownie Puclding
with Vanitta lce Cream

Chocolate Browrrie
with Rasoberries

Rose Scented Pavrova
Fresh Fruit,Jetly and Lychee Pearls

Orange Dream Mousse r(,...,
with Homemade Van i lta Wafers 1 63 17 111 ags .!1:,

l= n tr-ccs.

Crass Fed Beef Tenderloi n*
with Sherry Soy Reduction, Roast Fingerting Potatoes i

Saut6ed Mushrooms and Watercress (gfl 479/22/1

S;:rirrg Vegetable Brioche Tart
Warm Goats Cheese, Gritted Asparagus and a Black Otive
and Herb Dressing(v)

Pearl Barley
with Cheese and Portobello Mushroom Gratin, Green Leaf Satad (vegan)

[ )c ' ssc ' r - l s .

Low Sugar Wild Berry Mascarpone Mousse
with Berry Compote (gfl

Coffee, Mint Clrocolate Chip lce Creams
with Chocolate Frozen Yoghurt and Orange Sauce

A Select ion of Bri t ish
and lnternational Cheeses
Bread, Biscuits,  Chutnev Dried Frui t  and Nuts

ifil


