
Please advise staff of any food allergies or dietary requirements –  
our chefs can prepare alternative dishes tailored to individual preferences.

Light Bite Menu
Chicken and crab salad

Served with spinach leaves, black olives, feta cheese, 

sun-dried tomato and home-made dressing

Chilli bean, chickpea and beetroot burgers (V)
With tomato relish and lime mayonnaise 

Caramelised onion and goats’ cheese tart 
Topped with goats’ cheese

Catch of the day 
Served with chunky chips, a lemon wedge and tartar sauce

Parma ham, cherry tomato frittata
Baked with rocket and parmesan and served with 

seasonal mixed leaves or coleslaw and French dressing 

Grilled fillet of salmon 
Served with asparagus spears, slow-cooked  

beetroot and tarragon hollandaise sauce

Chef’s soup of the day or salad 
Served with freshly baked bread

Sandwich Bar
The sandwich options available are:

Chicken and cranberry

Smoked salmon club

Egg and watercress

Brie

Spring onion and tomato

Cheese and chive

Home-made Desserts
Dairy-free lemon set cream (V)

With poached blueberry and honeycomb

Bakewell tart
Home-baked shortcrust pastry filled 

with jam and frangipane

Chocolate and Guinness sponge
 Served with whipped cream or ice cream


