
 

 

Garden Suite Meal For Two Menu  

Starters 

Soup of the Day with a selection of breads  

Petit Salad of four melon, Italian cured ham with basil Syrup  

Carpaccio of seabass served with a Zesty Pink Grapefruit Salad 

Boile cheese tartlet, with baby leaf salad and truffle cream 

Mains 

Oven baked Salmon, served with roasted tomato salsa and a red pepper Velout é 

10 oz Ribeye steak, served with roasted tomato baby tomatoes and wild mushroom velout é 

Panfried breast of chicken, served with crushed potatoes and a white wine & thyme 
reduction 

Rissotto of wild mushroom with black truffle Sauce 

**Main course with selection of chefs potatoes and vegetables  

 

Desserts 

Rich Belgian chocolate mousse with a hazelnut essence served with orange polenta biscuits 
  

White chocolate, vanilla and pistachio mousse  

Homemade Apple Tart Tatin  

Trio of Morelli’s ice cream served in a Brandy Snap Basket  

 

 

Only £50 for 2 people including glass of wine or a soft drink  

 


