
*Subject to change, for allergen information please speak to a member of staff

Main Courses October Menu 
Please select your choice of two main courses to be included in your 

bespoke dining experience.
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European & British Classics 
Pan-Seared Chicken Breast with Leek & Stilton Sauce 

Tender chicken breast served with a luxurious, tangy Stilton cheese and 
leek cream sauce. Accompanied by garlic and rosemary roasted new 

potatoes and fresh seasonal vegetables.
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Atlantic Salmon Fillets with Provençale Sauce Delicate
Flaky salmon fillets lightly seared and topped with a vibrant sun-ripened 
tomato, olive and caper Provençale sauce. Served with fragrant minted 

new potatoes and seasonal vegetables 
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Garden Selections (Vegetarian V)
Crispy Gnocchi with Roasted Pumpkin & Sage Cream (V) Delicate potato 

gnocchi pan-fried to crispy perfection, tossed in a luxurious roasted 
pumpkin and sage cream sauce.
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Chef’s Selection of Desserts
Cheese Board


