Meals for heating at home

Min 8 people
Chicken £7.50

Chicken Basquaise (a rich casserole of chicken, chorizo + tomato)

Chicken Orvieto (A flavoursome casserole of chicken, fennel, black olives + lemon)
Chicken tagine (with oives, preserved lemons, coriander + spices)

Chicken cacciatore (rich Tuscan stew with tomato, pancetta, olives + capers - great with
polenta)

Thai chicken curry (Fragrant medium curry w. sweet potatoes + sugar snap peas)

Cazuela of whole spice rubbed roast chicken breast with chickpeas, spinach, tomatoes +
olives

Parma ham wrapped chicken breast with chunky oven roast Provencale vegetables

Lamb £7.50

Slow braised lamb in Moroccan spices (with celery, carrots, tomatoes + olives)

Lamb Provencale (Summery casserole of lamb, tomato, orange, rosemary + red wine)
Lamb, olive + artichoke stew (Sardinian stew with lemon + parsley)

Spanish lamb with paprika, peppers tomatoes + butterbeans

Beef £7.50

Beef Bourginon with baby mushrooms, shallots, red wine + thyme

Beef en daube (Southern French casserole with tomato + red wine base)
Slow braised beef with cinnamon + thyme + pancetta

Beef Rendang (Malaysian beef with tamarind, coconut milk + sweet potato)
Beef with peppers, paprika saffron, tomatoes + parsley.

Fish £7.50

Salmon en croute (Salmon fillet wrapped in butter puff pastry and a creamy layer of
spinach, ricotta + lemon

Papadeli fish pie with salmon, smoked haddock, leeks, cream , white wine + parsley
Thai fish curry with prawns, white fish, coconut milk + Asian spices + herbs



Vegetarian £6.50

Butternut squash, spinach, red pepper + goat’s cheese lasagne

Vegetable tagine with squash, courgettes, aubergine, chickpeas + coriander
Vegetable curry with root vegetables, coconut milk + spinach

Melanzane alla parmigiana (layers of aubergine, parmesan + tomato
Macaroni cheese with three Italian cheeses with a Summer truffle + herb crust

Miscellaneous £6.50

Lasagne al forno (layers of slowly cooked beef, lasagne sheets, toamtoes, + pecorino
cheese

Melanzane alla parmigiana (layers of aubergine, parmesan + tomato
Kedgeree (lightly spiced rice with prawns, salmon, onions + free range eggs) crust
Lamb Moussaka (layers of aubergine tomato, potato + leeks)

Sides £2.75 each and see salad page

Honey roast root vegetables

Cous cous with roast Mediterranean vegetables & harissa ratatouille
New potatoes, pancetta, artichokes & herbs

Roast new potatoes with lemon & rosemary

Celeriac & parmesan gratin

Mash potato with mustard / pesto

Champ (spring onion with mash)

Wild rice, peanuts, chilli peppers, coriander

Char-grilled parmesan polenta

Marinated roast mushrooms in a sherry vinaigrette

Main & side or salad = £10 takeaway



Cakes, tarts & sweet treats

Cakes£35

Lemon, almond & polenta
Coffee, hazelnut & walnut
Orange, cinnamon & poppy seed
Banana, & maple syrup

Pear & honey

Pavlova of peaches & strawberries

Rosewater, yoghurt & lemon
Seville orange & almond

Chocolate cakes £40

Chocolate nemesis (smooth & rich)

Chocolate & hazelnut
Chocolate & almond torte
Chocolate truffle

Chocolate, vodka & raspberry
Flourless chocolate torte
Chocolate espresso

Chocolate & orange

Cheesecakes £40

Vanilla / Dark chocolate
Mango / Raspberry
Passion fruit / Peach
Lemon / Strawberry

Tarts £28

Lemon
Chocolate
Custard

Treacle

Lime & coconut

Bakewell

Rhubarb & custard

Pear & almond

Frangipane & seasonal fruit

Individual tarts £2.95 each

Other treats

Banana & chocolate loaf (serves 10) £15
Bread & butter pudding w. chocolate
or marmalade (serves 10) £15

Tray of brownies w.raspberries /apricots/
nuts/white chocolate

Serves 25 £38
Tray of all butter flapjacks with nuts,

seeds & honey (serves 25) £30
Rocky road w. meringues, almonds,

biscuit chunks (serves 25) £38
Papadeli meringues (rosewater/
cinnamon/hazelnut £1.95
Muffins - peach/white choc. &
raspberry/banana & choc £2.50
Biscotti (almond & fruit) £1.50

All butter shortbread £1.00
Chocolate macaroons £1.95

Truffles made with 72% cocoa £1 each

Plain / peppermint / whisky & honey/ Hazelnut
/ Coffee / orange / vanilla Chocolate, vodka &
raspberry



Puddings £3.50 pp

Tiramisu
Poached pears or peaches in Sauternes
Seasonal fruit crumble

Sticky toffee pudding
Summer pudding



