
TO EAT

We are committed to helping guests make informed dining choices. If you have a food allergy, intolerance, coeliac disease, or 
dietary requirement, please inform a member of our team before ordering. One of our trained Allergen Champions will discuss your 
requirements and provide current allergen information for your chosen dishes. Whilst we take care to minimise cross-contact, our 
kitchens handle allergenic ingredients and cannot guarantee any dish is entirely free from allergens. For calorie information, scan 
the QR code. Printed calorie information is available upon request. Adults need around 2,000 kcal daily.

V – VEGETARIAN  |  VG – VEGAN  

L AMB TAGINE
Moroccan couscous   741KCAL    

SUPREME OF SALMON
yuzu mash, spring onion, caper dressing   367KCAL

BREAST OF CHICKEN 
chestnut mushroom and tarragon cream, 
pilaf rice   699KCAL

MEDITERRANEAN 
VEGETABLE GNOCCHI
tomato basil sauce   V   (VG available)   491KCAL

SUPERFOOD SAL AD
broccoli, avocado, quinoa, feta, mint, cucumber, 
edamame, sesame seeds, lemon & herb dressing   
V   (VG option available)   384KCAL
• Add chicken - 6   197KCAL
• Add flaked salmon - 6   158KCAL

TO ACCOMPANY

TRUFFLED FRIES    
VG   498KCAL

SWEET POTATO FRIES    
VG   185KCAL

SEASONAL GREENS    
V   163KCAL

GARLIC CIABATTA    
V   186KCAL

WEDGE SAL AD    
V   163KCAL
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TO FINISH

BISCOFF CHEESECAKE   
milk chocolate cremeux   515KCAL

APPLE & RASPBERRY 
CRUMBLE CUSTARD          
V   (VG available)   741KCAL

MOCHA , CHOCOL ATE & 
SALTED CARAMEL TART
tonka bean chantilly  V   584KCAL
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