
Dishes may contain allergens. If you have any dietary requirements please speak to a member of staff. 
 (GF) - Gluten free (V) - Vegetarian (VG) - Vegan (GFO) - Gluten free option (VGO) - Vegan option

T O  S TA R T

Carrot, Coconut & Chilli Soup (GFO)(V)(VG)
 Bloomer bread 

Pan Fried Thai Crab Cake
Lime & coriander dressing 

Chicken Caesar Salad (GFO)
Baby gem, focaccia, parmesan

Ruby & Candied Beetroot Salad (GF) (V)
Goats cheese & pine nuts  

T O  F O L L O W

Pan Fried Chicken Breast (GFO)
Fondant potato, ratatouille, chicken veloute

Sauté Escalope of Salmon
Seafood & samphire linguine, white wine & saffron 

Sun Blushed Tomato & Basil Linguine 
Rocket salad, soft herb dressing

8oz Sirloin Steak (GF)
Triple cooked chips, cherry vine tomatoes, garlic & parsley butter 

(£6.50 supplement)

T O  F I N I S H 

Chocolate & Caramel Torte (VG)
Biscoff sauce, berries

Raspberry Panna Cotta (GFO)
 Crushed meringue, macarons

Gooseberry & Rhubarb Crumble 
Custard sauce, Dorset vanilla ice cream

English Cheese Board (GFO)
  Dried figs, quince jelly, fudges biscuits 

(£4.00 supplement) 

T R I B U T E  M E N U

3A


