
ENTRÉE
CHARGRILLED TIGER PRAWNS 

served with vibrant tomato salsa drizzled with parsley oil GF

or

CHARGRILLED HALOUMI
with a medley of fresh kale and sun-ripened tomatoes  

and tossed in an orange vinegraitte V, GF 

MAIN

GARLIC & THYME ROASTED BEEF  
served with seasonal vegetables, oven-baked chat potatoes and jus GF

or

CREAMY PUMPKIN RISOTTO
with roasted pumpkin topped with a light crumble and rich mascarpone V

DESSERT

DECADENT CHOCOLATE FONDANT
with vanilla bean ice cream, sugar tuille and berry compote V

EASTER MENU
Available Easter Sunday 20th & Easter Monday 21st April from 6-9pm

V - VEGETARIAN  |  GF - GLUTEN FREE

*Hotel T&Cs apply. Please let one of our team members know if you have any special dietary requirements, food 
allergies or food intolerances. Whilst all care is taken in the preparation of all food, traces may still be found.


