
Menu items are subject to change due to seasonal availability
Prices include 20% VAT and are subject to 12.5% discretionary service charge

Vinopolis Wine Tour 
with a three course meal at Cantina Vinopolis

Package includes three courses

Soup of the Day
Goats’ Cheese, Beetroot and Shallot Tart served with Salad and Balsamic Vinaigrette (V)
Spiced Grilled Squid with Panzanella salad, Green Olives, Tomatoes and Chorizo Salsa
Bresaola Served with Semi Dried Tomatoes, Rocket and Parmesan
Black Feet Ham with Celeriac Crème Roulade and Rocket Salad

Starters

Chestnut and Mushroom Ravioloni with Mushrooms, Rocket, Parmesan Shavings and Velouté Sauce
Risotto Nero with Garlic Squid and Tomato and Chorizo Salsa
Salmon Supreme Served with New Potatoes, Beans Baby Onions, and Mushroom and Dill Crème Sauce
Lemon Sole served with Spinach, New Potatoes, Capers and Passion Fruit Mariniere
Chicken Served with Potato Fondant, Spanish Chorizo and Chickpea Stew
Pheasant Served with Potato Fondant, Braised Black Cabbage, Green Lentils and Vegetable Stew
Rump of Lamb with Polenta Cake, Confit Tomatoes, Spinach, beans and Red Wine Jus

Main Courses

Side Dishes
French Beans & Mange Tout, Chunky Chips, New Potatoes,
Red Onion & Tomato Salad, Creamed Potatoes, Broccoli Sprouts £3.00

Desserts
Ice Cream Selection
Traditional Tiramisu 
Prune and Almond Tart Served with Vanilla Ice Cream
Sticky Toffee Pudding and Ice Cream
Chocolate Fondant with Raspberry Sorbet
Baileys Crème Brulee
Upside-Down Apple Tart with Cinnamon Ice Cream
Selection of Cheeses with Homemade Bread


