
Bar, bunkhouse, restaurant and rooms

À la Carte Dining

Hot & Sour Soup
chicken, shiitake mushrooms, lemongrass, chilli

Jamon Serrano
ripe white peach, rocket, olives

Baked Aubergine Pappa al Pomodoro
basil, pine nuts, buffalo mozzarella

—

Boiled Beef Brisket 
mash, carrots, parsley

Crab Linguine
lemon zest, red chilli, olive oil

Soy Marinated Tofu
sauted broccoli, spinach, cashew nuts, yellow bean sauce

—

Cherry Clafoutis
Normandy crème fraîche

Poached Pear in Red Wine
vanilla ice cream, sable biscuit

Artisan Cheeses
grape chutney

—

Coffee & Truffles
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Split Pea & Ham Hock Broth

Seared Tataki of Yellow Fin Tuna
spring roll, beanshoots, soy sauce

Grilled Halloumi
roasted peppers, aubergines, tahini dressing

—

Crackled Organic Pork Belly
celeriac mash, spiced rhubarb, ginger compote

Roast Monkfish Tail
wilted spinach, curried mussels mouclade

Penne Puttanesca
tomato, capers, olives, basil, pine nuts, parmesan

—

New York Deli Cheesecake
blueberries

Lemon Cherry Cake
Chantilly cream

French Farm House Cheese
muscat grapes

—

Coffee & Biscotti


