
 

 

 

 

300gm porterhouse steak, cooked medium, 

served with mashed potato, beans and red 

wine jus 

Oven baked chicken breast with pearl cous 

cous salad and lemon tahini dressing 

Crispy skinned salmon on a warm chat potato, 

chevre & dill gherkin salad 

 

Roast pork belly with a medley of roast root 

vegetables, spiced apple relish and port wine 

jus  

Marinated and char grilled lamb backstrap, 

served medium rare, on a Mediterranean 

inspired salad with sticky balsamic and fresh 

basil 

Mixed mushrooms & lentils wrapped in golden 

filo pastry with twice cooked herbed potatoes 

and basil cashew pesto 

Chili lime marinated prawns with a julienne 

vegetable, fragrant herb and mixed greens 

salad, steamed rice and mango salsa 

roasted red peppers, kalamata olives, capers, 

red onion and baby spinach tossed through a 

rich Napoli sauce with penne pasta topped 

with parmesan cheese 

 

House made pizza base topped with confit 

garlic, mozzarella, herb salt and olive oil 

 

chef’s selection of vegetarian dips accompanied 

by toasted pitta bread 

 

Sweet shortbread pastry shell filled with house 

made lemon curd, topped with raspberry sorbet 

and strawberry salad 

 

dark chocolate torte with double cream, maple 

pecans and toffee shards

 

 

 

  

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 


