
 
 

 

v-vegetarian, ve-vegan, gf-gluten free, *-adaptable 
Please advise us of any allergens prior to ordering. Allergen information is available on request.  

Price includes VAT. 
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Guests on a spa experience can choose  

1 main and a pudding  

 

MAINS 

Honey roast pears, winter leaves, blue cheese, walnuts, cabernet sauvignon dressing (gf, v, ve*)  

Pesto roast chicken thigh sandwich, toasted focaccia, mozzarella, red pepper, rocket  

Crispy pork sando, kimchi, Japanese mayo, cucumber salad  

Spiced tomato and butternut squash soup, borlotti beans, chickpeas, 

cavalo nero (gf, ve, v)  

Smashed aged beef burger, American cheese, tomato, baby gem, bacon, burger sauce  

(served with skin on fries) (gf*)  

Horto meze, flat bread, crudités, olives, grilled halloumi, sweet garlic, hummus, ajavi (v, ve*)  

Prawn tacos, guacamole, pico de gallo, pickled red onion, coriander (gf)  

Parmesan buttered linguine, cime-di-rapa, wild garlic (v)  

 

SIDES 

Gordal olives (v, ve, gf) £6  

Focaccia, balsamic, olive oil (ve) £6  

Skin on fries, parmesan, truffle mayo (gf, v*, ve*)£6 

Grilled Padron peppers, smoked almond (gf, ve) £8 

 

PUDDING  

Rhubarb and custard soft serve ice cream, rhubarb compote, warm custard (gf*, v)  

Pistachio tiramisu, pistachio liqueur (gf, v, ve)  

Chocolate and praline choux, hazelnut, almond (v) 

White chocolate cheesecake, blueberry compote (v) 

Iced watermelon, ginger, mint and lime (gf, v, ve)  

 
 
 
 
 
 


