Lunch Menu

STARTERS
Assorted continental cold cuts | Parma ham | Italian salami | chicken | pastrami | tomato pr se
Mezze platter | hummus | babaganush | dolmades

Selection of marinated olives | roasted artichoke | button mushrooms |
N ' peppers | feta | peppadews
Smoked salmon crepe | lemon | herb cream cheese | capers
Marinated bococcini and vine tomatoes | black olives | basil and sweet | chilli dressing
Pasta salad | sundried tomato | virgin olive oil | parmesan | herbs
Roasted baby beetroot | créme fraiche | orange segments
Selection of lettuces | tomato | cucumber | feta | olives | red onions |
roasted sweetcorn | dressings and condiments
Artisan bread basket

CARVING STATION AND HOT DISHES
Herb crusted aged sirloin | red wine jus
Roasted leg of lamb | mint sauce
Roast chicken thighs & drumstick | mushroom sauce
Lamb curry | condiments
Savory Basmatirice
Cinnamon baked butternut & sweet potato
Grilled line fish| Mango & dill salsa
Paprika roasted potato wedge
Italian baked veg

DESSERTS
Chocolate cherry pudding | brandy custard
Lemon tart | whipped cream
Fresh fruit and berry salad
Selection of miniature desserts
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*Please be aware that our kltchen prepares foods and uses ingredients that may contain various allergens.
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