
20 Years of 

ALLERGENS & DIETARIES: GF - GLUTEN FREE  |  V - VEGETARIAN  |  VE - VEGAN  |  * - ADAPTABLE.  
PLEASE SPEAK TO A MEMBER OF STAFF TO ADVISE OF ANY DIETARY NEEDS OR TO REQUEST CALORIFIC INFORMATION.

DESSERTS
Chocolate choux religieuse

Tart au citron meringue

Chilled caramelised apple tatin

MAINS
Chicken & chorizo kebabs 

Carved fillet of aged beef, brushed with garlic & fresh thyme

Grilled prawns with garlic butter & raclette cheese

Halloumi & Mediterranean vegetable skewers, chilli & herb dressing

SIDES
Tenderstem broccoli with toasted sesame seeds 

Ratatouille 

Garlic buttered new potatoes

SALADS
Classic Niçoise salad 

Bistro salad, grain mustard vinaigrette

STARTERS
Wild mushroom & parmesan arancini

Tomato & mozzarella bruschetta with torn basil

Herb & garlic marinated artichoke hearts

Calamari rings with garlic aioli

Hand-carved Parma ham

Mixed breads with French unsalted butter, balsamic vinegar & olive oil

Whispering Angel Dinner


