
BISTRO NIGHTS

Friday 27th JUNE
&

Saturday 12TH JULY

7.00pm/7.30pm

£37.50pp
(£10pp deposit at time of booking)

Starter
Smoked haddock, cheddar and leek fishcake, sun blushed tomato chutney, rocket,

salsa verde and lemon balm
Moroccan spiced pulled lamb flatbread, hummus, mint chutney, coriander and

cucumber salad, yoghurt, spiced chick peas
Roast breast of chicken Caesar salad, ciabatta croutons, Caesar dressing, little gem,

pecorino and crispy onions
Pan fried woodland mushrooms, rosemary focaccia, tarragon and truffle crème

fraiche
Main Course

Braised beef brisket, “bourguignon”, parmesan mash, buttered fine green beans,
bacon crisp

Chicken, mushroom and ham hock pie, sage and onion, peas, leeks and spinach,
roast gravy

Sweet chilli roasted salmon, sticky coconut jasmine rice, tenderstem broccoli, onion
fritter, mango jam, lime

Baked feta, woodfired red pepper, onion and pea tart, tomato and broad bean salad,
balsamic and char grilled asparagus

Dessert
Salted caramel panna cotta, Biscoff and espresso ganache, speculoos biscuit

Strawberry and white chocolate cheesecake, strawberry gelato, strawberry compote
Dubai chocolate, “Riley’s style”, chocolate mousse, pistachio and toffee, vanilla pod

gelato
Raspberry and lemon custard tart, Italian meringue, lemon balm
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