Suites Menu

oelection Of Rolls & Artisan Breads
served with English Butter

Starters

Roasted Sweet Potato (VG)
Red Pepper Hummus, Rocket Leaf, Basil Dressing

Beetroot Cured Chalk Stream Trout
Burnt Lemon, Celeriac Remoulade, Rye Bread Croute

British Charcuterie
Pickled Baby Vegetahles, Mustard Mayonnaise

Main Courses

Butternut Squash & Chickpea Curry (VG)
opiced Rice, Mini Poppadum’s

Treacle Glazed Sirloin of Beef
Caramelised Shallots, Vine Cherry Tomatoes, Chimichurri,
Young Watercress

Pan-Seared Cod
Bisque Sauce, Buttered Samphire

Horseradish Greamed Potato (V)
Garlic Spinach (V)
Confit New Potatoes (V)



Suites Menu

Desserts

Brown Sugar Sponge
Rosemary-Salted Caramel Toffee Sauce, Caramelised Apples

Dulcey Chocolate & Biscoff Cheesecake
Biscoff [ce Cream

Post-Fight
Sweet Potato and Lentil Pie V/G
Butter Chicken Pie



