
Beef  Wel l ington for  2
tender  f i l l e t  o f  bee f  with  dauphinoise  potatoes  & vegetable  medley £34  pp

Linguine  a l l ’  Aragosta
king  prawns & musse l s  enr iched in  a  lobster  b i sque  with  gar l i c ,  ch i l l i  &

tomato & white  wine  topped with  a  hal f  lobster  ta i l  £39

Swiss  fondue for  2  (VG) (GFO)
a b lend of  Gruyère  & Emmental  with  white  wine  & gar l i c .  P ick les ,  new

potatoes ,  crusty  bread,  tender  vegetables  £14pp

Wild mushroom vol  au vents  (VG) 
creamy,  white  wine ,  pars ley  & gar l i c  mushrooms in  a  go lden puf f  pastry

case  £9 .95

Pan fr ied  gar l i c  & chi l l i  k ing  prawns
served with  crusty  bread & Netherend butter  £13 .95

Garl ic  & rosemary baked camembert  to  share  (VG)
sourdough to  d ip  £16 .50

Warm roast  duck breast  sa lad
mixed leaves ,  b lackberry jus  & black  fores t  berr ies  £ 14 .50

Peach Be l l in i  t r i f l e  -  cocktai l  insp ired  featur ing  prosecco  j e l ly  £1 1 .50
Raspberry & Champagne posset  -  shortbread heart  £13 .00

warm Belg ium choco late  ganache  to  share  -  
served with  s trawberr ie s ,  marshmal lows ,  homemade brownie  b i te s  & shortbread £25
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