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— HOTEL AND RESIDENCES —

Roasted Sweet Potato & Apple Soup
Homemade soup, herb-infused oil, artisan bread (Vegan) (DF)

Crispy Breaded Brie
Tomato & chilli chutney, mixed greens (V)

Honey Chilli Chicken Strips

Mango salad, lime aioli

Smoked Salmon & Prawn Cocktail

Marie Rose sauce, ciabatta shavings, baby gem lettuce

100z Sirloin Steak (£5 supplement) Trio of Dessert
Grilled tomato, homemade onion ring, choice of q
sauce and side (GF) (DF) Three Desserts in one Plate
Love Meringue

Roast Lamb Chops - Garlic & Rosemary Roasted
Garlic & rosemary roasted, medley of vegetables, creamy
mashed potatoes, Café de Paris butter vl sl o Ul Colle

Prosciutto-Wrapped Chicken Supreme Brogniegia

Wild mushroom cream, champ potatoes, asparagus

Seabass and Scallops
Tender fillet of seabass paired with lemon-basted scallops,
herb-roasted baby potatoes, seasonal vegetables,
lemon caper sauce (GF)

Vegan Wellington
Stir-fried vegetables, Breton sauce, carrots and lentils
wrapped in vegan puff pastry (V) (Vegan) (DF)

Please be advised that food allergens are handled in the kitchen in some cases, allergens may be unavoidably present due to shared equipment or the ingredients used




