
Din ner.

Appetisers.

Plum Tomato, Mozzarella and Rocket Salad
with Cashew Pesto (gfl

Carrot and Mandarin Salad
Coriander and Citrus Dressing (v) (g0

Corn Chowder (v)

M iso Vegetabl e Consom m6
Korean Btack Gartic, Shiitake Mushrooms and Dim Sum (v)

aOD

Poached and Smoked Salmon* Terrine
Brown Shrimp Butter and Pumpernickel Bread

Korean Barbecue Beef Soft Spring Roll
with Peanut Dressing

Crispy Coat's Cheese
Creamed Witd Mushrooms and Watnut Pesto (v)

Southwest Quinoa Salad (i\
Avocado, Btack Beans and Corn (gfl 177/7/Irace QJ/

Signature Errtr6es.

Chef Recomnrerrdation Classic Roast
Norwesian Fish Pie topoed Red I eesed Partridse
with a Cr;amed Fotato andbheddar Crust with BraiSda Puy Lentits:Asparagus, Roasted Squash
with Green Vegetabtes Salted Caramotwatnutsand a Cumin ScentedJus G0

G)Canvon Ranch Soa Setectron
Nutritionl6)a C€iories/F€t (Crams)/Fibre (Crams)

(v) Denotes \bgetarian. G0 Denotes duten ftee.
Some ofour dishes may contain alle€ens includingnuts or nut extracts. Information pertaining to alle€ies and intolerances available on rcquest.

.consumingraworunderookedmeats,seafood,she||6sh,eggs,mi|l'orpou|trymayincreas€yourri5koffoodbornei||nesEesp€cia||yif}/ouha!€cert,inmica|conditions'



Din ner.

Entrees.

Roast Cod Ancho Chi l l i  Shrimp
with Crayf ish Butter, Soft Poached Egg* Calabacitas, Spanish Rice 4r
Broccoli Pur6e,Vegetables and Freekeh and Coriander (9fl367/11l1 $y

Roast Rack of Spring Lanrb* Spinach and Ricotta Cannelloni
with Boutangdre PoiatoeS,Crushed Minted Peas withTomatoSauce(v)
and a Mustard-scented Jus

criued Sirroin Steak* 3;l;85::tr,1rc"3J,iF8lj9,,N33dr"'
with Hand Cut Chips, Parsley Carrots, Green Beans and a Soft Herb Cream (vegal) (gfl
Maitre'd'hdtel Butter and a Port Wine Sauce (gf)

Desserts.

Coconut, Key Lime
and Passion FruitTart (gf)

A Selection of British
Peanut Butter Pie and International Cheeses

Bread, Biscuits, Chutney, Dried Fruit and Nuts

Cherrv Strudel (Ql
186/5/irace 

\r

40D

Valrhona Chocolate Fondant Cake
with Betgian Chocolate Sauce

Low Sugar Vanilla Panna Cotta (gf)

Coffee, Banana Pecan Cheesecake lce Creams
with Vani[[a Frozen Yoghurt and Chocotate Sauce


