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Main Course

Beef Burgers

Angus beef burger with sliced cheese,
beef tomato, gem lettuce and burger sauce with
brioche buns

Grilled Pork Shoulder

Grilled BBQ pork shoulder steak marinated
with dry garden herbs

Grilled Lamb Chops

Grilled lamb chops marinated with rosemary,
lemon, garlic and olive oil

Grilled Prawns

Grilled Prawns with garlic butter lemon sauce
finished with chopped chives

Vegetarian Dishes



Grilled Courgette, asparagus, red onion, mix
peppers, aubergine, cherry tomato,

served with chimichurri dressing
Salad Dishes
Beetroot Goat Cheese salad

Goat cheese, beetroot, walnuts, rocket,
finished with rocket and balsamic glaze

Mediterranean tabbouleh salad

Freshly chopped parsley, mint, tomato,
onion, bulgur dressed with olive oil and
lemon juice

Potato Mayo Salad

New potato, mayo, spring onion, chives
Greek Salad

Cucumber, cherry, tomato, red onion,
olives, feta, salad dressing

Dessert Menu

Mini Bites Cheesecake

Mini Chocolate Brownies






