STARTERS
Seasons Soup 7.5 Fig & Goats Cheese Filo Tart 9

Warm Foccacia (gf*)

Cranberry Chutney, Pine Nut Salad (n)

Beetroot Salmon Gravlax 11
Whipped Dill Cream Cheese,

Textures of Beetroot (gf)

Venison & Pork Terrine 11
Blackberry Chutney, Parsnip Crisp,
Smoked Bacon (gf)

Tiger Prawn Salad 9
Baby Gem Lettuce, Tomato, Cucumber, Marie
Rose Dressing, Brown Bread Croutons (gf*)

MAINS

Chicken & Tomato Mediterranean Vegetable Pie 22
Basil Pesto Parmentier Potatoes, Charred Tenderstem (n)

Bolognese Arancini 9
smoked Tomato Sauce, Parmesan Crisp,
Basil Oil(gf)

Beef Duo 28 Roasted Butternut Squash

60z Bistro Fillet, Braised Beef Ragu, Potato Pappardelle Pasta 22
Fondant, Parsnip Puree, Henderson's Shallots, .
Crispy Sage Leaves, Goats Cheese &

Heritage Carrot, Beef Jus (gf)
Chestnut Crumb (gf*) (vg*) (v) (n)

Roasted Five Spice Duck Breast 26

Sticky Honey & Soy Jasmine Rice, Seared Swordfish 28
Charred Pak Choi, Asian Style Dressing (gf) Romesco Sauce, Roasted Purple Potatoes, Charred
Cauliflower, Caper, Chilliand Tomato Salsa (n) (gf)

Masala Roasted Cod Loin 26
Curried Clam Chowder (gf) Chicken Milanese Burger 24
Sweet Potato Fries, Italian Slaw (gf*)

All of our grill options available including the 60z and 8oz Fillet, as well as 100z Sirloin and Ribeye.

Served with a choice of Fat Chips, Skin on Fries, New Potatoes or Truffle & Parmesan Fries
(supp 1.50) Roasted Beef Tomato, Portobello Mushroom, Onion Rings & Pea Shoots (GF*)
A selection of sauces also available.

= DESSERTS

Trio Of Chocolate 9.5

Chocolate Sponge, White Chocolate Mousse, Hot Chocolate Sauce, Fresh Raspberries

ol Season’s Baked White Chocolate Cheesecake 9.5 Tiramisu Mess 9.5
_.aéﬁ Oreo Biscuit Base, Blackberry Compote, Whipped Mascarpone Cream, Coffee-Soaked Lady '
f‘ Crumbled Honeycomb Fingers, Toasted Hazelnut Crumb, Meringues (n) ”
Toftee Apple Crumble Tart 9.5 Banana & Caramel Bread & Butter Pudding, 9.5
Cinnamon Oat Crumble, Caramel Sauce, Toffee Popcorn, Banana
T Vanilla Ice Cream Chip Crumb
B e Seasons Cheese Board 15

.= *¢ Four Cheeses, Crackers, Grandma's Chutney, Apple Slices, Grapes & Celery (gf*) @
Y of our cheeses are chosen with expert knowledge & care for quality, flavour, & d/versrtg
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