
Starter 
 

 Seasonal Soup  (v) 
 

Terrine of Grilled Mediterranean Vegetables , Goats Cheese and Balsamic Vinaigrette 
 

Pan Fried Scallops with Petite Salad and Mango Salsa 
 

Bresaola with Confit Cherry Tomatoes and Pepper Salad 

 

Medallion of Foie Gras with Apricot Chutney, Homemade Bread and Petite Salad 

  

Main Course  
  

 Spinach Ricotta Harts with Parsley, Butter Sauce and Parmesan Cheese 
 

Rack of Lamb with Gratin Dauphinoise, Spinach, Baby Vegetables and Lamb Jus  
 

Cornfed Chicken stuffed with Smoked Applewood Cheese served with Grilled  
Mediterranean Vegetable Stack, New Potatoes and Red Wine Jus  

 

 Halibut Supreme with French Beans, Sun Blushed Tomatoes, Mushrooms, New Potatoes 
and Veloute Sauce  

 

Cote De Bouf with Fondant Potatoes, Grilled Mushrooms, Tomatoes, Petite Salad and 
Green Peppercorn Sauce... For Two to share 

 

Dessert 
 

 Passion Fruit Crepe Chiboust with Fresh Kiwi, Strawberries, Pineapple and Mango  
 

Duo Chocolate Mousse Heart Cake served with Berries and Raspberry Sorbet 
 

Bailey's Cheese Cake  
 

Selection of Cheeses with Biscuits and Home Made Chutney (N) 

 

*** 

           Filter Coffee and Petit Fours  
 
 
 
 

Menu items may change due to seasonal availability  
12.5% service charge will be added to your bill 

 

Cantina Vinopolis 
 

Three Courses Meal £34.95 
Three Courses including a glass of Sparkling Rose £39.95 


