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Vegetarian

S U B L I M E  Starters
Cauliflower and cheddar soup   
served with croutons and a warm bread roll 

(293kcals)

Niçoise salad 
with lemon vinaigrette 

(140kcals)

Pumpkin, mac and cheese bites   
with tomato dipping sauce 

(283kcals)

Japanese style crispy prawns 
with a sweet chilli dip 

(253kcals) 

D E L I C I O U S  Desserts
Bread and butter pudding 

with custard 
(366kcals)

Lemon tart 
with a raspberry coulis 

(287kcals)

Fresh fruit salad 
with Kelly’s dairy ice cream 

(192kcals)

Duo of Kelly’s ice cream 
(???kcals)
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M O U T H W A T E R I N G  Mains
Braised lamb shoulder  

with a redcurrant jus 
(349kcals)

Pan seared seabass 
with salsa verde 

(368kcals)

Roast pork loin 
with pan gravy and apple sauce 

(722kcals)

all of the above are served with Dauphinoise potato and seasonal vegetable

Linguine pomodoro    
with roasted cherry tomatoes and mozzarella 

(240kcals)
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FOOD ALLERGIES AND INTOLERANCES
Menu descriptions do not include all ingredients, if you have a food allergy or intolerance,  

please let us know before ordering. All prices include VAT at the prevailing rate
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