
MENU



Classic Lounge

Food allergen, intolerance and sensitivity information is compiled using data obtained from our approved suppliers. As with every catering
establishment there is always a potential for cross-contamination to occur. While we endeavor to prevent this as far as possible, the nature of

an allergen means we cannot fully guarantee that cross-contamination may not have occurred. If you have any concerns please speak to a
member of staff.

Coffee and Mints

Mains

Ri sotto, Parmesan & Feta Croquette (VE)
Butternut squash puree, mixed bean ragu, crispy basil leaves and garlic crumb

Norfolk Chicken
Chicken breast filled with spinach, pomme puree, roasted carrot & grilled

courgette, cauliflower, white wine & wild mushroom veloute

Dessert

Bisc otti Cheesecake
Toffee sauce, caramel popcorn, summer berries


