
Starters
Bloody Mary Minestrone soup (Vg)

Smoked Duck Breast (GF, DF)
with a pomegranate & pink grapefruit salad 

and a port and redcurrant reduction
Potted Oak Smoked Salmon

with a dill set butter and toasted garlic sour dough croutes
Red Pepper, Olive and Basil Tart (Vg/DF)

with vegan feta crumb and a rocket salad with vegan pesto dressing
 

Mains 
Roasted Rump of Lamb

served with a mustard herb crust, mature cheddar cheese dauphinoise
 potatoes, seasonal vegetables, redcurrant jus and mint oil

Roasted Pork Tenderloin (GF, DF)
wrapped in smoky streaked bacon, 

served with duck fat roasted chateau potatoes, seasonal vegetables, 
apple puree and a cider jus

Fillet of Cod and Spinach En Croute
with lemon & dill cream sauce, crushed new potatoes 

and seasonal vegetables
Five Bean Chilli (Vg/DF)

with tortilla basket, guacamole, tomato salsa and braised rice
 

Desserts
Blood Orange Cheesecake (V)

with a passion fruit coulis
Red Velvet Fondant (V) (GF adaption available)

served with vanilla bean ice cream and a pistachio biscotti
Blackcurrant Crumble Slice (Vg/DF)

with vegan vanilla ice cream 
A Selection of English and Continental Cheese (V)

served with biscuits, celery and grapes
 

Coffee and Petit Fours
 

D.F – Dairy Free     G.F – Gluten Free  V – Vegetarian   Vg - Vegan
Some of the menu can be adapted for intolerances. Please ask for further details

 

DYING TO MEET YOU
M U R D E R  M Y S T E R Y  M E N U


