SPRING À LA CARTE
DF

Dairy Free

VE

Vegan

GF

Gluten Free

V

Vegetarian

NIBBLES
Marinated olives and sundried tomatoes

V

Artisan breads

VE GF DF

grilled olive and oregano and honey and sunflower bloomer
with balsamic and olive oil

STARTERS
Homemade Soup of the day
V

Pan seared scallops

( GF option available) V VE

toasted sour dough

Chargrilled asparagus

PL

Garlic rubbed ciabatta
homemade hummus and roquette pesto

VE GF DF

GF

butternut squash puree, radish & basil shoots

Charcuterie

Salami Milano, prosciutto, mortadella, smoked cheddar, mistoliva
olives, roquette pesto, grilled olive and oregano bloomer

herb roasted fennel, garlic hummus & lemon olive oil

Chicken and apricot terrine

E

The delicious taste of the new season comes together in our new spring
a la carte menu which available is in the Artisan Restaurant between the
beginning of March till June.

Tomato and onion chutney, tapenade, sour dough toast

MAINS

FROM THE GRILL

Char-grilled rib eye steak

SA
M

Haddock and chips

beer battered haddock fillet, thick cut chips, traditional mushy peas and rustic
tartar sauce

Honey and soy salmon fillet

( GF option available)

8oz rid eye steak, thick cut chips, sautéed thyme and garlic mushrooms,
roasted Vine tomatoes, baby watercress salad and your choice of
peppercorn or blue cheese sauce

The View Burger

thai inspired egg noodle broth, crisp greens

8oz burger, grilled sweetcure bacon, Monterey Jack cheese cos lettuce,
beef tomato and the views smoked tomato chutney

Herb rubbed rump of lamb

rosemary & garlic sweet potatoes, roasted asparagus & light jus

Breaded goats cheese burger

Pan roasted chicken supreme

breaded goats cheese, cos lettuce, beef tomato, the views smoked tomato
chutney

GF

V

stuffed with woodland mushrooms, wholegrain mustard mashed potatoes,
wilted baby leaf spinach and garlic cream sauce

DESSERTS

Roasted pork fillets

Selection of dessert options available upon request

spring vegetable cous cous, honey & sage yoghurt

Baked sweet potato

V

VE GF DF

root vegetable and bean chilli, vegan cheddar, beetroot and almond salad

SIDES

Caesar salad

Garlic ciabatta

V

cos lettuce, anchovy, garlic ciabatta croutons Caesar dressing and shaved
parmesan
- add chicken (supplements apply)
- add smoked salmon (supplements apply)

Side salad

Leek, potato and butternut squash gratin

Spring Greens

V

VE GF DF

wild roquette and olive salad

Skinny fries
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V

VE GF

Beer battered onion rings
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