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Appetisers.

40D

Vegetable Caponata
with Goat's Cheese and Aubergine Mousse (v)(gfl

Mackerel Teriyaki
Pickted Seaweed, Cucumber and Passion Fruit Emulsion (gfl

Chicken Liver Parfait
Anjou Pear Gel and Gritted Sourdough Bread

Beef Bresaota
Sun-drenchedCapriTomatoes,CrispBaguette i,7\
Macerated Roast Gartic and Aged Batsamic 147/6/1 \Jy

Signature

Clref Reco nr nre rrdati on
Seared Beef Fillet Medallion* and OxtailTerrine
Gratin Potatoes, Scorched Onion, Sweet Onion Pur6e
and Red WineJus (gf)

Jicama Salad
with Cucumber, Bett Peppers and Orange
Honey and Lime Dressing (gfl

Orange, Fennel
and Witd nice (v)(gfl

Cul len Sk ink

Beef Consom me Celesti ne

Entrees.

Classic Roast
Cloucester Old Spot Pork Loin
Roast Potatoes, Fenne[, Caramelised Appte
and CalvadosJus (g0

QCanvon Ranch Spa Serecrron
Nutrition laCrlories/tut (C;amsyTibre(Crams)

(v) Denotes %getarian. G0 Denotes gluten free.
-_ Some of our dishes may contain allergens including nuts or nut o(racts. Information pertaining to allergies snd intolerences available on request.'Consuming raw or u ndercooked meats, seafood, shellfish, eggs, milk or pou ltr may increase your risk of fo6dbor.e iilness, especially ifyou have certain ;ed ical conditions.
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Poached Fillets of Lemon Sole
with a Shrimp, Parstey and Truffle Sauce
Creamed Potatoes, White Asparagus and Witted Spinach (90

Poached Chicken
Witd Mushroom and Leek Ragout, Lyonnaise Potatoes
and Witted Spinach (gfl

Loin of Lamb en Cro0te 
'

Ratatou i [te, Dau ph i noise Potatoes, Creamed Spinach
and a RosemaryJus

Pistachio Souffl6*
with Sauce Angtaise

Banana Cake, Raisin Puree
Hazelnuts and Vani[[a Sauce

White Chocolate Mousse
Passion Fruit and Caramelised Pineappte (g0

Orange Pound Cake m\
with Oi6ngeGtaze 1 44/6/1W

Frrtr6es.

Shrimp Mac & Cheese a..:\
Macarohi and Cheddar B6chametsauce 437/16/1 W

Homenrade Spanakopita
with Tomato Coutis and Rocket Satad (v)

Mush room, Chestnut and Cranberry Tart
with Roasted M ed iterranean Vegetables (vegan)

Desserts,
Low in Sugar Raspberry and Chocolate Cake
with Chantitly Cream

Brandy Fruit Cake, Pistachio lce Creams
with Champagne Sorbet and Raspberry Sauce

A Selection of British
and lnternational Cheeses
Bread, Biscuits, Chutney, Dried Fruit and Nuts

@


