Restaurant

DINNER MENU 2025

Smoked Mackerel Salad
With beetroot, lentils and horseradish sour cream

Cauliflower Cheese Croquettes
Roasted red pepper relish

House Smoked Brisket &
Melting Cheddar ‘Bruschetta’
Served on grilled crusty ciabatta, with cherry
tomatoes and baby arugula

Grilled Lamb Kofta Skewers
Served inside pita bread with lettuce, tomato, onion,
cucumber and natural yoghurt

Crispy Chilli Chicken
Breaded and fried thighs, tossed in a sweet n’ spicy
sauce, with spring onions, peppers, cashew nuts
and steamed rice

Catch Of the Day
Creamy & lemony pesto penne pasta with
calamari, bacon & chorizo

Winter Vegetable Tart
Puff pastry base topped with lentil hummus,
roasted winter vegetables, goat's cheese

Warm Bermuda Rum Cake
Whipped cream, roast pineapple, warm maple syrup

Banoffee Pie
Dulce de leche in a pastry base topped with bananas
and cream, Alex & Pete’s vanilla ice cream,
salted caramel sauce

vegetarian

PLUS 18% SERVICE CHARGE
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