
 

 

 

 

 

 

 

 

 

 

Mains 

Today’s Menu  

     Ribeye Steak  GF 

Flame grilled 300 Gm Ribeye served on a creamy cauliflower risotto with blue cheese and walnut 

sauce, balsamic glaze, and parsnip crisps. 
Or 

 

Thai Chicken Curry  DF/ GFA 

Medium spiced Thai green chicken Curry with bamboo infused rice with roti bread.  

Or 
 

Pan Seared Terakihi 

Pan seared Terakihi with smashed roast potato, peperonata sauce, lemonaise and salad. 

Or 
 

Vegan Leek and Pumpkin Pasta 

Leek & pesto filled cannelloni with roasted pumpkin and chunky tomato ragout, balsamic & melted 

vegan cheese. 

 

 

 
 
 
 

 

 Dessert 

           Sticky Date Pudding         GF 

Brandy-soaked date pudding oozing with butterscotch sauce, honeycomb shaves and     

vanilla ice cream. 

Or 
 

             Chocolate Torte’  V 
 

Chocolate torte’ served with berries, chocolate grenache and vanilla ice- cream. 
 
 
 

 


