CELINE DION TRIBUTE MENU
FRIDAY 31ST OCTOBER

CARROT AND CORIANDER SOUP
SOURDOUGH CROUTE VGRGF

LAMB KOFTA SKEWERS
LIGHTLY SPICED COUS COUS, ASIAN CUCUMBER SALAD,
POPPADUM SHARD, MINT RAITA

ROASTED PEPPER, RED ONION JAM

AND GOATS CHEESE BRUSCHETTA
SUN BLUSH TOMATO TAPENADE, HERB SALAD V RGF

SLOW BRAISED PORK RIBEYE
BASIL SCENTED MASHED POTATOES, CHORIZO AND BEAN CASSOULET,
PORK SCRATCHINGS RGF

HERB ROASTED CHICKEN SUPREME
TRUFFLE DAUPHINOISE POTATO, SAGE AND ONION CHICKEN BON BON,
SWEETCORN PUREE, CHICKEN JUS

WILD MUSHROOM, KALE AND SWEET POTATO WELLINGTON
FONDANT CARROTS, CELERIAC PUREE, RED WINE AND THYME JUS vG

ALL MAIN COURSES SERVED WITH A SELECTION OF VEGETABLES.

VANILLA CHEESECAKE
BLACK CHERRY COMPOTE, HONEY TUILLE, CHERRY GEL v

A SELECTION OF CHEESE
ONION CHUTNEY, CRACKERS, CELERY, GRAPES RGF
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4 COURSES DRINK* £5BET”

VVEGETARIAN VGVEGAN GFGLUTEN FREE RGFREQUEST GLUTEN FREE ALTERNATIVE RVG REQUEST VEGAN ALTERNATIVE

MENU DISHES AND PRICES MAY CHANGE WITHOUT PRIOR NOTICE. ALL OUR FOOD IS PREPARED IN A KITCHEN WHERE NUTS, CEREALS
CONTAINING GLUTEN & OTHER ALLERGENS ARE PRESENT AND OUR MENU DESCRIPTIONS DO NOT INCLUDE ALL INGREDIENTS. PLEASE
ADVISE OUR STAFF IF YOU HAVE ANY FOOD ALLERGIES, INTOLERANCES, COELIAC DISEASE, OR OTHER DIETARY REQUIREMENT SO THAT WE
CAN PROVIDE YOU WITH INGREDIENT INFORMATION TO MAKE A SAFE CHOICE. AS ALLERGENS ARE PRESENT ON SITE AND SOME OF OUR
INGREDIENTS HAVE ‘MAY CONTAIN’ ADVICE, WE CANNOT GUARANTEE MENU ITEMS WILL BE COMPLETELY FREE FROM A SPECIFIC ALLERGEN.

*TERMS AND CONDITIONS APPLY



