
RELAXED
DINING 

MAINS

SIDES

DESSERTS

chipotle marinated
chicken thighs 

40 day dry aged bavette
steak slices

with coriander and lime yoghurt 
Salsa Verde , Parmesan shavings and
watercress

Chargrilled King
Prawns
'Bloody Mary'sauce and celery
shavings and lemon wedges

With Gochujang aioli and wild rocket

Patatas Bravas Grilled sweet pepper
SaladCrispy potatoes in a spicy smoky

tomato sauce with slow Roasted
garlic aioli

With crumbled feta and a lemon
vinaigrette and fresh basil

Roasted beetroot,
carrot, rocket Salad
With toasted pine nuts, orange and
thyme vinaigrette 

Salted caramel
cheesecake 

Sicilian lemon mille
feuille 

With caramelised pecans and
chocolate shards

sicilian lemon curd, chantilly and
sweet puff pastry layer

Glastonbury Twanger
cheddar croquettes

£38 PER HEAD

Chef Shorney 



RELAXED
DINING 

VEGAN/VEGETARIAN 

SIDES

DESSERT

Chipotle pulled
Aubergine 
lime yoghurt dressing (oat based) and
pomegranate 

Chargrilled
tenderstem broccoli 
Romesco sauce and toasted almonds

With Gochujang mayo (plant based)
and wild rocket

Patatas Bravas
Crispy potatoes in a spicy smoky
tomato sauce

With toasted pine nuts, orange and
thyme vinaigrette 

coconut and lime
mousse
with caramelised pineapple 

Spinach and
caramelised onion
croquettes

£38 PER HEAD

Roasted beetroot,
carrot, rocket Salad

Grilled sweet pepper
Salad
With lemon vinaigrette and fresh basil

Chef Shorney 


