
 

 

 

Platinum Menu 
 

Bread rolls, selection of dips & butters 

Starters (Pick 2 options) 

Confit duck leg, plum & ginger purée, orange & rocket salad 

Salt baked parsnips soup, truffle oil, black pepper, parmesan tuile 

Gin cured salmon, pickled cucumber, lime salad & horseradish cream 

Fig and ricotta tart, glazed beetroots, toasted walnuts 

1st Main Course 

Pan fried seabass filet, aubergine fondue, shrimp red quinoa, lemon tahini dressing 

Roasted corn-fed chicken breast, confit new potatoes & sauce vierge 

Spinach & pumpkin gnocchi, sundried tomato pesto 

2nd Main Course 

Monkfish wrap in serrano ham, tender stem broccoli, celeriac purée 

Pan seared lamb rump, chorizo dauphinoise, green beans, ginger & redcurrant sauce 

Beetroot cake, goat’s cheese, red pepper coulis, rocket salad 

Desserts (Pick 2 options) 

Rich dark and robust Belgian chocolate truffle with a soft centre of white chocolate 
coffee, Tia Maria & whisky 

Lemon tart, raspberry sorbet, fresh raspberries, meringue 

Banoffee Trifle Rum n’ Raisin, cream cheese mousse, salted caramel 

British Cheese Selection, grapes, celery, crackers & quince jelly 

 

 
Please note: the menu is subject to change upon products availability & seasons. Our dishes may contain nuts & other allergens, so please 

let us know if you have any allergies when pre-ordering. Fish may contain bones & desserts will contain calories. 


