
G R O U P  D I N I N G  M E N U  2



AUTUMN/WINTER  
GROUP DINING SET MENU 2

3 COURSES 70

Warm Chocolate Brownie (VE) (GF)

Dark chocolate sauce, 
raspberry sorbet 

Salted Caramel Fondant (V)

Caramel condensed milk, sea salt, 
vanilla ice cream

Noel's Original Cheesecake 
Pistachio & white chocolate 

cheesecake, pistachio dacquoise &  
pistachio crumb

Italian Ice Cream/Sorbet 
Selection

(V/VE) (GF available)

Choose three scoops of vanilla, 
chocolate, strawberry, Ferrero 
Rocher ice cream/ lemon or 

raspberry sorbet

Crispy Goats Cheese Bon Bon (V)

Beetroot purée, diced beetroot, walnuts

Confit Duck Croquettes
Slow--cooked confit duck, potatoes & 
carrots, served with a zesty orange 

marmalade mayonnaise

Beetroot Cured Salmon 
Gravlax (GF available)

Fresh strawberries, lime & mint, 
Champagne gel, crostini

Pan-fried Scallops (GF)

Rich thermidor sauce, 
salmon roe, parsley crisp

DESSERTS

STARTERS

I N S  P I R E D  M  E D  I T E R R  A N E  A N  C U  I S  I N E

All dishes are cooked fresh to order. Our food is prepared in an environment where all main allergens are present. 
For allergen enquires please speak to a member of our team. 

Prices are inclusive of VAT and discretionary 12.5% service charge will be added to your bill.

(V) Vegetarian   •   (GF) Gluten Free   •   (VE) Vegan   •   Halal Options Available

Home-made Soup 
(VE) (GF available)

Toasted home-made bread

Buffalo Mozzarella (GF) (VE available)

Beef tomatoes, basil, olive oil, 
balsamic glaze

Corn-fed Chicken Supreme (GF available) 

Fondant potato, wild mushroom & baby 
onion jus, buttered spinach

35-days-aged Fillet Steak (8oz) (GF available) 

Chipped potatoes, grilled tomato, 
peppercorn sauce

10h Slow-cooked Shank of Lamb (GF) 

Mashed potatoes, red wine jus

MAIN COURSES

Hand-made Cappellacci (VE)

Pasta parcels filled with aubergines, 
courgettes & potatoes, served with a 

cherry tomato sauce, crispy 
aubergines, basil

Porcini Mushroom & Truffle Risotto 
(GF, V or VE available)

Fresh black truffle, garlic, white wine, 
Parmesan

Pan-fried Fillet of Halibut (GF)

Steamed pak choi, cauliflower 
purée, vin blanc sauce with, 

salmon roe & chives

Tagliolini with Fresh Lobster 
(GF available)

Half lobster, king prawns, cherry 
tomatoes, lobster & brandy 

bisque

Italian Cheese Selection 
(GF available)

Served with crackers, nuts & honey




