
Soup of the Day (v)
Risotto Cake served with Rocket and Parmesan Salad with Balsamic Vinaigrette
Calamari with Tartar Sauce
Pan-Fried Chicken Liver with Salad and Homemade Bread
Duck Spring Rolls with Sweet Chilli Sauce
Thai Fish Cakes with Sweet Chill Sauce

Linguine with Mediterranean Vegetables and Pesto Sauce (v)
Seafood Linguine in Tomato Sauce
Roasted Pink Veal Breast with Root Mash, Spinach and Braising Jus
Duck Leg with Fondant Potatoes, Braised Savoy Cabbage and Green Lentil Sauce 
Chicken served with Fondant Potato, Spinach and Red Wine Jus 
Pork Belly with Roasted Potatoes, Honey Roasted Vegetables with a Apple Cider Sauce
Pan Fried Sea Bream served with Lyonnaise  Potatoes, Salad and Chilli Oil

Prune and Almond Tart with Cinnamon Ice Cream
Sticky Toffee Pudding served with Ice Cream
Chocolate Brownies with Vanilla Ice Cream
Ice Cream and Sorbet Selection

Menu items are subject to change due to seasonal availability
(V) Vegetarian (N) May contain traces of nuts

Prices include 20% VAT and are subject to 12.5% discretionary service charge

Starters

Main Courses

Desserts

Vinopolis Wine Tour 
with a two course meal at Cantina Vinopolis

Package includes two courses


