
 
 

 

SAMPLE DINNER MENU 
 

A discretionary 10% service will be added to your bill. All our food is prepared in a kitchen where cross contamination may occur and our menu  
descriptions do not include all ingredients. Full allergen information is available upon request. If you have a question, food allergy or intolerance,  

please let us know before placing your order. Some of our dishes contain alcohol - please ask a team member for further details. 

• £33.00 per person | Available from 5:30pm – 9:30pm • 

 
TO START 

 
CARROT AND CORIANDER SOUP (V) 

  
FRENCH CAFÉ SALAD (V) 

Pear, blue cheese, walnuts, croutons and mixed salad leaves 
   

CHORIZO, ROCKET, PARMESAN & PESTO 
 

THAI STYLE CRISPY PORK SALAD 

 
 

MAIN COURSES 
 

CINNAMON & ORANGE CRUSTED PORK FILLET 
Savoy cabbage, shallots, wild mushrooms, pomme purée 

 
CAJUN SPICED CHICKEN SUPREME 

New potatoes, asparagus, sweetcorn, parsnip 
  

WILD MUSHROOM & TRUFFLE RISOTTO, PARMESAN SHAVINGS (V) 
 

PAN FRIED COD 
Petit pois à la Françoise, new potatoes 

 

 
DESSERTS 

 
CHOCOLATE TART (V) 

Candied walnuts, vanilla ice cream 
 

WARM TREACLE SPONGE (V) 
Chantilly cream, berries 

  
SELECTION OF ICE CREAMS AND SORBET (V) 

 


