
 SALADS & LIGHT DINNERS 

Pitted olives in Provencal herbs 2.80 

SALADS 
       STARTER   MAIN 
Crayfish and Avocado 
Crayfish and avocado, baby spinach salad with a passion fruit, 
lime and chilli dressing       6.90  9.95 

Smoked Chicken Salad 
Sliced smoked chicken, continental leaves, croutons, olives, boiled egg, 
and Lincolnshire Poacher cheese      6.90   9.95 

LIGHT DINNERS 

Warm Gratinated Goats Cheese 
Toasted sourdough bread topped with béchamel and melted goats cheese 
on a mixed green salad with walnuts, sun blushed tomatoes     9.50 

Warm Seasonal Vegetable Focaccia 
A blend of grilled and marinated seasonal vegetables, black olives, 
Feta cheese and mixed leaves on a toasted focaccia bread and parsley pesto    9.95 

Smoked Mackerel Toastie 
Smoked mackerel, horseradish, cream and parmesan on toasted sourdough 
bread with mixed leaves and sun blushed tomatoes       9.50 

The Secret Garden Tartiflette 
Roasted potatoes, bacon and onion and cream, topped with Brie de Meaux, 
with a green side salad        9.60 

Assiette of Charcuterie 
Selection of the finest cured meats and salami, cornichons, olives, sun-blushed tomatoes, 
artichoke, homemade focaccia & butter       14.00 

 A discretionary 12.5% service will be added for parties of 6 or more. 
 Food allergies? Please let us know before ordering. 

 FOOD & WINE MATCHING 
 We have an extensive selection of wines by the glass and would be delighted 
 to select wines to match each dish.



EVENING A LA CARTE MENU 

STARTERS 

Tomato, pepper and cucumber gazpacho served        6.00  

Deep fried squid on a Chinese cabbage and carrot salad with mango coulis    6.80 

Sliced smoked duck served with raspberries and hazelnuts, mixed leaves and cherry vinegar dressing 7.20  
  

MAIN COURSES 

Leek and goat cheese tarte Tatin served with a chicory, avocado, orange and radish salad  16.00 

Seared fillet of sea bass on a lemon risotto with French beans and olive salsa      18.50 

Confit duck on fondue carrots, bean sprouts and mange-tout with lentils and a soy & cashew salsa  19.50 

CHEESES & DESSERTS 

Cheeses - Selection of fine artisan cheeses from our trolley, homemade crackers or  
bread, seasonal chutney and nuts         10.50 
     
   Suggested wines LBV Port 2015, Quinta do Infantado - 5.70 (75ml)   

Raspberry soufflé - 12 minutes cooking time        7.20   
     
   Suggested wine  Côteaux du Layon, Ogereau - 5.30 (75ml) 

Mango and ginger sorbet and sesame ice cream Alaska      6.50 
     
   Suggested wine  Late Harvest Gewürztraminer, Montes Alpha- 6.50 (75ml)


Black Forest in a glass           6.50  
    
   Suggested wine  Banyuls Rimage, Clos des Paulilles - 6.00 (75ml)  

 A discretionary 12.5% service will be added for parties of 6 or more. 
 Food allergies? Please let us know before ordering. 

 FOOD & WINE MATCHING 
 We have an extensive selection of wines by the glass and would be delighted 
 to select wines to match each dish.


