
 
Starters 

 
Soup of the day 

crusty bread 

 

‘Asian style’ Home cured salmon  

bean sprout, coriander and herb salad 

mirin* marinated mango and teriyaki dressing 

 

Chicken, chorizo and black pudding terrine 

 dressed leaves, cranberry chutney and toasted brioche   

 

Charred asparagus and rocket salad 

red chard, feta and sweet balsamic dressing 

 

 

Mains 
 

Beef Two Ways,  

Chargrilled medallion of fillet and Braised Daube* 

fondant potatoes, broccoli and green beans, 

wild garlic hollandaise 

 

Pan fried fillet of sea bream   

seafood ciopino* broth, tomato and garlic crouton 

 

Rump of lamb  

basil, garlic and nut crust, 

pearl barley risotto primeverra 

 

Baked goats cheese and vegetable wellington 

 potato rosti, light tomato and herb sauce   

 

 
*Mirin – Unrefined Sake, Daube – slow cooked casserole style , Ciopini – Italian fish stew 


