
 

 

Terrace Restaurant Menu 

 

To Begin 

Soup du Jour (Soup of the day) (VE, VG, GF, DF, NF) £8.00 

Truffle & Chicken pate En Croute with piccalilli gel, pistachio crumb & black garlic aioli (DF) 

£13.00 

Cured Scallop with pea puree, lime gel, crisp pancetta shards & Herb oil (DF, GF, NF) £13.00 

Ricotta & Confit Garlic Raviolo with mushroom consommé (NF) £11.00 

Leek & Tarragon panna cotta with vegan goats cheese mousse & walnut crumb (GF, DF, VE, 

VG) £9.00 

 

To Follow 

Halibut fillet with baby leeks, langoustine tortellini, bisque foam & sauce Vierge (DF, NF) 

£32.00 

Cornfed chicken supreme with truffle oil pomme puree, tenderstem & morel sauce (GF,NF) 

£24.00 

Rolled Lamb shoulder with mint crust, confit potato, ratatouille, peas & red wine jus (NF) 

£28.00 

Winter Vegetable Pithivier, sweet potato puree, wilted spinach, king oyster mushroom & 

blue cheese sauce (VE, VG, DF, NF) £24.00 

Pork Tenderloin with fondant potato, baby carrots, caramelised apple & red wine jus (NF,GF) 

£24.00 

Butternut squash risotto with kale pesto, roast beetroot & Vegan parmesan £22.00 

 

To Finish 

Blackcurrant mousse with cherry gel, chocolate soil & vanilla foam (NF, GF) £9.00 

Pressed apple terrine, cinnamon sponge with praline & hazelnut crumb £10.00 

Brulée lemon tart with frozen raspberry yoghurt (NF) £9.00 

Coconut Chocolate Delice with dacquoise & mint sorbet (VE, VG, GF, NF, DF) £9.00 

Selection of local Cheeses served with crackers, grapes & chutney £15.00 


