
THE LOFT MENU

Please choose a set menu of one starter, one main & one dessert.
Vegetarian & vegan variations available.

Smoked salmon & dill terrine, lemon, new potato & crème fraîche salad

Roasted tomato & red pepper soup & goat’s cheese bruschetta

Pressed ham & caramelised vegetables, piccalilli purée & grilled focaccia

Smoked bacon, gruyère & leek tart, pickled red onions & herb salad

Chicken & roasted onion terrine, celeriac purée & crispy onions

TO START

Lemon tart, confit lemon & vanilla mascarpone

Caramelised white chocolate cheesecake & raspberries

Pear frangipan tart, pear purée & toasted almonds

Espresso mousse, biscotti & chocolate gel

Strawberry delice, clotted cream & white chocolate gel

TO FINISH

Rare roast beef sirloin, Yorkshire pudding,
seasonal vegetables, horseradish gravy & roast potatoes

Rolled leg of chicken, roscoff onion, crispy bacon,
Parmesan-glazed courgette & golden raisin dressing

Curried cauliflower steak, golden raisins & spiced potatoes

Harissa salmon, cous cous, sweet potato purée, torched corn & feta sauce

Soy marinated cod, spring onions, chilli & ginger & creamed potato

TO FOLLOW


