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£30 per person
To Start

Smoked Salmon Pate
Pate of smoked salmon with pickled radishes and cucumber
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Charcuterie Board
Selection of cured meats with artichoke heart, olives and peppers

French Onion Soup
Classic rich onion soup with cheese topped toast

Blue Cheese and Spinach Tart
Shropshire blue and spinach tart with a polenta parmesan crust

To Follow

Braised Beef
Beef braised in red wine and onions
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Chicken Carciofi
Chicken thighs on the bone with cream, white wine
and artichoke hearts

Tuna Steak

Pan-fried tuna steak with lemon and caper butter
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Black Bean and Mushroom Burger Stack
Black bean and mushroom burger topped with halloumi and avocado
served with tzatziki and rainbow slaw
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To Finish

Feel the Passion
Peach and passionfruit meringue
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Melt in the Middle

Chocolate brownie with a melting caramel centre topped with
chocolate sauce and served with vanilla ice-cream
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Fruity Frangipane
Plum and frangipane tart with stem ginger mascarpone
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Cheese and Biscuits
A selection of cheese served with biscuits, grapes and celery
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Tea and Coffee - £2 per head
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