
 

 

 

 

ROASTER BUTTERNUT SQUASH SOUP 
Chive Roasted Gnocchi, Chilli Oil (GF, V/VeO) 

 

CHICKEN LIVER PARFAIT 
Red Onion Chutney, Toaster Brioche, Watercress Aioli (GFO) 

 

ARTICHOKE RAVIOLI 
Leek & White Wine Velouté, Pea Shoot Salad (V) 

 

BURNT ARTICHOKE 
Beetroot, Goats’ Cheese, Pickled Pear Salad (GF, V/VeO) 

 

 

 
 
 

BEEF TOURNEDOS 
Dauphinoise Potato, Tenderstem Broccoli, Blistered Vine Cherry Tomatoes, Balsamic Onion Petals, Pan Jus (GF) 

 

SOY GLAZED PORK BELLY 
Honey Pork Rib, Sweet Sticky Rice, Asparagus & Yellow Bean Salad (Warm), Soy Yuzu Reduction 

 

SALMON DELICE 
Sweet Potato Champ, Hot Pea & Leek Salsa, Samphire Garnish (GF) 

 

CAULIFLOWER THREE WAYS 
Risotto Cake, Puree & Roasted Florets, Tenderstem Broccoli, Fine Herbs (V) 

 

 

 
 

 

VANILLA PANNA COTTA 
Champagne Jelly, White Chocolate Strawberry 

 

CHOCOLATE & HAZELNUT DOME 
Chocolate Ganache, Crushed Meringue, Freeze Dried Raspberries 

 

APPLE & BLACKBERRY CRUMBLE TART 
Honeycomb Ice Cream, Sugared Linseeds 

 

CASHELL BLUE CHEESE 
Watercress, Apple & Grape Salad, Sliced Pumpernickel  

  

 
 All our food is prepared in a kitchen where nuts, gluten & other allergens are present. Our menu descriptions do not include all ingredients. If you 

have a food allergy, please bring it to our attention before ordering. Some fish dishes may contain small bones. 
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