WINTER GARDEN

RESTAURANT

A modern British and European menu of popular classics presented with a tantalising twust.

Dine and unwind in a tranquil oasts under elegant palms.



SET MENU

APPETISERS

Salad of Burrata (V)

Heirloom tomatoes, Gazpacho sauce and olive dressing

Marinated Scottish Salmon
Taramasalata, cucumber, and Keta caviar

Steamed English Asparagus (V)
Crisp hen’s egg and truffle hollandaise

Warm Pressed Ham Hock
Vegetable piccalilli and toasted sourdough

Garden Pea Soup (Vg)
Tofu, peas and mint

MAIN COURSES

Roasted Maize Fed Chicken Breast with Ricotta and Lemon
Sautéed potatoes, grilled courgettes and sun blushed tomatoes

Slow Cooked Short Rib of Aubrey Allen’s Beef (£3 supplement)

Mashed potato, sugar snaps, green beans and Chantenay carrots

Pan Roasted Fillet of Cod
Borlotti beans, piquillo peppers, pesto and samphire

Roasted Harissa Spiced Aubergine (Vg)

Charred broccolt, pine nut and pomegranate couscous, red lentil sauce

Risotto of Spring Vegetables (V)
Herbs and Parmesan cheese

DESSERTS

Valrhona Chocolate Fondant
Mint ice cream

Pistacchio Opera (Vg)
Apricot preserve and lemon sorbet

Black Cherry Iced Parfait
Honey biscuit and créme fraiche

Rhubarb and Custard Tart
Orange caramel sauce

Selection of Cheeses (£3 supplement)
A selection of Stilton, Isle of Mull Cheddar, Waterloo, Kidderton Ash,
quince jelly and crackers

3 Courses menu - £35 - with a glass of Prosecco - £ 43




BEVERAGES

SOFT DRINKS £4.50 JUICES L6
Coke Ginger Ale Orange Pineapple
Diet Coke Tonic Grapefruit Cranberry
Lemonade Slim Line Tonic Apple Tomato
Watermelon Mango Mint
Peach

MINERAL WATER

Small Large

Evian £6.00

Perrier/San Pellegrino £4.50  £6.00

H20O Sull/Sparkling £4.00 £5.00

COFFEE

Filter coffee £6.50 Café latte £6.50
Americano £6.00 Mochaccino £6.50
Espresso £6.00 Iced mochaccino £6.50
Double espresso £6.50 Iced coffee £6.50
Café’ macchiato £6.00 Hot chocolate £6.50
Ristretto £6.00 Iced chocolate £6.50
Cappuccino £6.50

SELECTION OF TEAS FROM TEA PALACE £6.50
English Breakfast Smooth Caramel Organic Chamomile Flowers
Earl Grey Chinese Sencha Wild Berris

Finest Darjeeling Iron Goddess of Mercy Mango Midsummer

Assam Superior White Peony Angel Peach

Organic Rose Grey Pure Organic Vervaine Lemon & Ginger

Lapsang Souchong Love Blossom

Jasmine with Flowers Pure Organic Peppermint

Organic Rooibos Pure Organic Lime Blossoms

Madagascan Vanilla Fresh Mint

If you require further information on beverage allergens, please ask one of our team members.
All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.





