
V – VEGETARIAN  |   VG - VEGAN  |   CN - CONTAINS NUTS 

GF – DOES NOT DIRECTLY INCLUDE INGREDIENTS CONTAINING GLUTEN  |   DF – DOES NOT DIRECTLY CONTAIN DAIRY

Please speak to your server should you have any allergen or intolerance concerns. As our dishes are freshly 
prepared in-house, we may be able to amend meals to suit, however, due to the variety of produce in our kitchens, 

we cannot guarantee that any dish is free from potential allergens, including where indicated above. Fish 
dishes may contain small bones. Please note, the recommended daily intake for adults is 2000 kcal a day.

Sample 
Menu

TO START

Citrus cured salmon, avocado purée, caviar and sourdough  (DF) GF available 

Baba ganoush, Arctic bread, golden sultanas, roast red peppers and pomegranate  (VG) GF available

Isle of  Wight heritage tomatoes, whipped feta and lemon vinaigrette  (GF) VG available

Duck, orange and green peppercorn terrine, apricot gel and micro salad  (GF)

Butternut squash and clementine soup, toasted pumpkin seeds  (DF,GF,VG) 

TO FOLLOW

Turkey breast schnitzel, sage and chestnut crumb, parsnip purée,                                                                                    
roast baby new potatoes, and cranberry  (DF,GF)

6oz steakburger, BBQ sauce, crispy onion, mozzarella, pretzel bun, house slaw and fries  £3 supplement

  honey and mustard glazed fillet of salmon, crushed potato bubble and squeak                                                                                        
and sweetcorn salsa  (GF) DF available

Coconut lime poached chicken, wild rice and pak choi  (GF,DF)

Lamb tagine, herbed couscous  (DF)

Mediterranean butter bean stew, steamed quinoa  (VG,GF)

Crispy celeriac schnitzel, chestnut and sage crust, parsnip purée, 
roast baby new potatoes, and cranberry  (DF,GF)

Classic Caesar salad  (V)  GF,VG available

Superfood salad, broccoli, avocado, quinoa, feta, mint, cucumber, 
edamame, sesame seeds, lemon and herb dressing  (V) VG available 

ADD CHICKEN  £5 supplement  |  ADD FLAKED SALMON  (GF)  £5 supplement

TO FINISH

Christmas pudding cheesecake, brandy creme anglaise

Chocolate orange tart, mandarin sorbet  (VG) 

Mango and passion fruit Eton mess  (V,GF)

Selection of artisan ice creams  (V,GF) VG available

Apple and raspberry crumble, custard  (GF) VG available

Strawberry panna cotta, clotted cream and vanilla pod shortbread  GF,VG available

The Festive
Spa-rkle Menu

Did you know?
The delicious honey

 used in our menu is 

harvested on-site from 

our very own bees, 

supplied by Norwell 

Apiary Honeybees.


