
Starters

Green pea and mint soup 

Scottish cured smoked salmon - cucumber, lemon
and gin dressed herbs with toasted dark rye bread 

Classic prawn cocktail 

Baby spinach, walnut and goat cheese salad (v) 

Main Course

28- day- rib-eye steak served with vine tomatoes,
tender stem broccoli and red wine jus 

Pan seared salmon with asparagus and caper
sauce 

Lemon-roasted chicken with crushed potatoes
and rosemary jus. 

Gnocchi with San Marzano tomatoes, garlic and
basil (v) 

Desserts

Eton mess with Chantilly cream, meringue, fresh
strawberries 

and strawberry ice cream 

Dark chocolate tart with raspberry

 Chantilly and glazed pecans 

Cheese Platter 

Available between 14:00 pm to 22:00 pm

£95 PER GUEST 
A glass of prosecco is included
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