
 STARTERS
Leek and potato (VE)

with garlic and herb crouton 

Gorgonzola, tomato and crushed avocado bruschetta (V)
watercress and balsamic glaze 

Creamy wild garlic mushrooms (V)
on toasted sourdough bread 

MAIN COURSES
Chimichurri cauliflower steak (VE)

with chips and sautéed green beans

Tian of braised beef
chive mash, Bourguignon sauce, sautéed mushroom and braised shallots 

Miso and honey glazed cod
braised fennel, sticky rice and boasted broccoli 

DESSERTS
Dark chocolate truffle torte

Coconut and passion fruit panna cotta

Kempton Cheese Board £9.00
British Brie, Mature Cheddar and Stilton Blue

grapes, chutney and cheese biscuits 

 We can’t guarantee that any items are completely allergen free due to being produced in a kitchen that contains ingredients with allergens.
 If you would like any more information on allergens in the food or drink ask a member of catering staff for the Allergens Information 

folder or scan the QR Code. Thank you.
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