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Served with Bread
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Lebanese spicy sausages handmade by our skilled 

butchers, sauteed with tomato and fresh lemon juice
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Isle of  Wight heritage tomatoes, buffalo mozzarella, basil pesto, 

aged balsamic reduction, toasted pine nuts, & baby basil
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Served with duck fat roast potatoes, honey-glazed heritage carrots, 

buttered seasonal greens, Yorkshire pudding, red wine jus
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Free-range chicken supreme with duck fat roast potatoes, 

roasted root vegetables buttered greens, sage stuffing, and thyme roasting jus
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Hand-rolled potato gnocchi with grilled asparagus, 

wild mushrooms, truffle cream sauce, parmesan crisp & herb oil
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Charcoal-grilled skewers of  seasoned minced 
lamb with rice, onion, parsley & Tahini Sauce
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Compressed strawberries, vanilla Chantilly cream, 

strawberry sorbet meringue shards & mint
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Valrhona chocolate brownie with salted caramel sauce, 

vanilla ice cream & chocolate soil
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Served with shortbread biscuit and fresh berries

at Horizons
Bar & Grill
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Smooth chicken liver parfait with caramelised onion chutney, 

pickled shallots, toasted brioche & micro herbs

Please be aware that traces of  allergens used in our kitchen and bar areas may be present, and we cannot guarantee the absence of  allergens from our dishes or drink serves. 
Our standard house pour for spirits is 25ml.  Please drink responsibly.  A discretionary 12.5% service charge will be added to your bill.
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With ginger, spring onion, soy sauce & served with rice


