THE

HOTEL GOLF SPA

Starters

Chicken Liver Parfait
with red onion marmalade & toasted sourdough

Smoked Salmon & Prawn Salad (GF)
tarragon oil, chive mayo, pickled shallots & radish

Marinated Beetroot & Goat Cheese (V)(GF)
with whipped goat cheese & toasted hazelnuts

Hummus & Spiced Chickpeas (VE)
topped with zhoug & served with toasted pitta
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Main Course

Roast Peppered Topside of Beef (GFA)
yorkshire pudding, seasonal vegetables & pan gravy

Roast Chicken Supreme (GF)
parmentier potatoes, green beans, butternut squash puree,
rich jus and yorkshire pudding

Roasted Sea Bass
with parsley cannellini beans, fennel, chorizo & vadouvan oil

Butternut Red Onion, Heritage Tomato, Spinach & Cranberry Tower
buttered green & hasselback potatoes
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Dessert

Lemon Tart (V)
served with raspberry sorbet

Chocolate & Orange Tart (VE)(GF)
chocolate tart with orange

Sticky Toffee Pudding (V)(GFA)
with butterscotch sauce & custard or ice cream

Raspberry & White Chocolate Cheesecake
served with berry compote



THE

HOTEL GOLF SPA

THER’S DAY |

Starters

Garlic Bread

Halloumi Fries (GF)
with chilli, spring onion & honey dessing

Tomato & Basil Soup
served with warm bread roll

Main Course

Pizza
margherita or peperoni

Pasta Bolognese
slow-braised beef ragu topped with parmesan

Roast Chicken Supreme (GF)
parmentier potatoes, green beans,
butternut squash puree, rich jus
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= Dessert
ih---"'=1-*-—"' Chocolate Brownie

E h‘h‘:% served with vanilla ice cream

Ice Cream Sunday
with chocolate sauce

Fresh Fruit Salad




