
STARTERS

Main Courses

DESSERTS

Wednesday  8 th  Ju ly   |  2  courses  £28 .50 ,  3  courses  £33 .75
6 .30pm a r r i va l ,  7pm d inner  i s  se rved

Spanish Seafood Bisque
King prawns, crab and scallops, finished with saffron cream and herb oil

Moroccan Spiced Lamb Croquettes
With Sumac aioli, lemon yoghurt and shredded leaf salad

English Asparagus
Wrapped in air dried ham, lightly poached hen's egg, and hollandaise sauce 

American Waldorf Salad
With candied walnuts and a blue cheese mousse

Please notify your server of any food allergies, intolerances or other dietary requirements
 before placing your order. 

Dishes from around the World

Brazilian Short Rib of Beef
Chimichurri sauce, roasted pepper and caper tapenade

Japanese Cod
Mizo glazed pak choi and spinach, shitake mushrooms and seafood reduction

French Chicken Supreme
Truffled potato mousseline, tarragon and roasted shallot veloute

Portuguese Sardines
Chargrilled over confit tomato risotto, lemon beure blanc sauce and samphire

All served with complimenting vegetables and potatoes

Turkish Pistachio Baklava
Orange cream, and honey ice cream

Belgium Waffle
Dark chocolate mousse, salted caramel sauce

Scottish Berry Tart
Seasonal berries with a marmalade and whisky sabayon

Nigerian Pineapple and Coconut Bavarois
With rum and pineapple compote

Tea and coffee

I n  ce l eb ra t ion  o f  the  F IFA  Wor ld  Cup
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