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Breakfast 

All our pastries are freshly baked every day by our bakers 

Croissant            £3.20 

Pain au chocolat           £3.50 

Pain au raisin            £3.50 

Fresh fruit danish           £3.50 

Brioche            £3.50 

Cinnamon bun           £3.50 

Muffin             £3.50 

Breakfast basket (selection of 4 pastries with homemade jam/marmalade and  £16 

Echiré butter) 

Organic live yogurt with fresh fruit compote       £9 

Homemade granola or Pink Sensation muesli with organic live yogurt and   £12 

fresh berries 

Organic oat porridge (to be cooked on board)       £6.50 

Freshly sliced fruit           £7 

Charcuterie platter with bread and Echiré butter      £16.50 

Cheese platter with bread and Echiré butter       £16.50 

Hot Breakfast 

We only use organic pullet eggs. Pullet eggs are the first that a young chicken lays so the 

goodness is concentrated in them, making them richer and tastier. 

Scrambled eggs or omelette         £8 

Ham & cheese omelette          £14 

Mushroom omelette           £12 

Wild smoked salmon omelette         £28 

Boiled egg            £2 

Classic English breakfast including fried or scrambled eggs, 2 organic   £22 

sausages, grilled streaky dry cured bacon, tomatoes, mushroom and 

organic baked beans 



Canapés 

Minimum order 5 pieces of each canapé 

Devils on horseback (prunes wrapped in streaky bacon)     £2.95 

Little smokey fish cakes with anchovy cream       £2.95 

Mini Yorkshire pudding with organic roast beef & horseradish cream    £2.95 

Roasted red peppers & capers on crostini       £2.95 

Grilled tiger prawn with coriander and chilli       £2.95 

Smoked wild salmon & organic cream cheese on baby bagel    £2.95 

Mini ham & cheese croissant         £2.95 

Spinach, feta & pine nuts filo triangles         £2.95 

Mozzarella & cherry vine tomatoes on parmesan wafer     £2.95 

Mixed canapé platter (5 canapés per person)       £14.75 

Mixed canapé platter (10 canapés per person)       £29.50 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Starters, Salads & Light cold Meal 

Buffalo mozzarella with Sicilian cherry vine tomatoes and basil    £12 

Green bobby bean salad with broad beans, Trevisano and fresh parsley   £12 

Organic wild rice salad with broad beans, organic butter beans, baby    £12 

spinach and pomegranate 

A salad of fresh crotin de chevre, organic fennel and trevisano leaves,   £16 

dressed with organic toasted walnuts, mustard seeds and lemon pesto 

Mixed leaf salad with caramelised pears, goat’s cheese and crispy prosciutto  £16 

Fresh Devon crab salad with fresh fennel, red onion and coriander salad,   £22 

lemon and honey dressing 

Classic salad Nicoise made with the loin of line-caught Atun del Norte   £22 

and organic little gem, homemade mayonnaise or vinaigrette 

Fresh prime tuna carpaccio with wasabi mayo and pickled ginger,    £22 

baby rocket and red chard, balsamic dressing 

Grilled baby artichoke, chorizo Pata Negra and oven roasted tomatoes,   £14 

warm sherry vinegar and olive oil dressing 

Grilled giant tiger prawns dressed with fresh chilli and parsley pesto, baby   £22 

leaf and sakura cress salad 

Smoked wild salmon platter served with organic cream cheese, baby   £28 

capers and freshly baked bagels or black Westphalian rye bread 

Charcuterie platter with assorted artisan bread and Echire butter    £16.50 

Freshly sliced organic vegetables (carrots, cucumber, peppers, radishes,   £10 

etc...) with assorted homemade dips 

Homemade soup of the day         £8 

 

 

 

 

 

 

 



Hot or Cold Mains 

Organic roast beef (sirloin, topside or rump), organic roast potatoes,   £28 

grilled broccoli and fresh homemade horseradish 

Seafood platter with fresh lobster, fresh crab, giant tiger prawns and   £48 

three dressings on the side 

Organic fusilli with fresh spring peas, mint, parmesan and extra virgin olive oil  £20 

Grilled organic chicken Caesar salad        £22 

Organic Rose veal saltimbocca with prosciutto de Parma and fresh sage   £28 

Organic chicken goujons stir fried with pomegranate molasses, chilli,   £26 

sesame and spring onions served with rice noodles, fresh mint, parsley and coriander 

Monkfish provencale with smashed new or Jersey potatoes and baby   £32 

 leaf salad 

Organic spaghetti with fresh cherry tomatoes, baby capers and fresh basil   £20 

Grilled wild fresh salmon, boiled organic new potatoes, fresh organic   £28 

broccoli puree and homemade mayonnaise 

Spicy Lebanese style organic lamb burgers, chilli and sage roast potatoes   £28 

and butternut squash 

Chargrilled beef fillet served with sautéed mushrooms and freshly made   £35 

celeriac mash 

Homemade pizza           £12 

Homemade beef lasagne with mixed leaf salad      £20 

Sides 

Roasted root vegetables          £12 

Roasted sweet potatoes          £8 

Roasted butternut squash          £12 

Boiled new potatoes in buttered sage        £8 

Chargrilled broccoli with chilli         £12 

Homemade chips           £8 

Rice             £8 

Sautéed mushrooms          £8 

Mash potato            £8 



Sandwiches made on artisan bread 

Aged Montgomery’s farmhouse cheddar and chutney     £10 

Prosciutto di San Daniel          £13 

Buffalo mozzarella with fresh pesto & rocket       £10 

Wild smoked salmon with homemade cream cheese      £15 

Roasted red peppers in balsamico, rocket, pecorino cheese     £10 

Organic roast turkey breast with homemade apple &cranberry relish   £13 

Fennel salami, grilled fresh organic fennel and parmesan     £10 

Grilled organic chicken breast, fresh parsley pesto, leaves     £13 

Sliced roast organic beef with homemade horseradish cream    £13 

Free range egg and homemade mayonnaise with spring onion    £10 

 

Desserts 

Fresh fruit salad           £7 

Whole fruit basket            

Carrot cake            £7 

Cheesecake            £7 

Chocolate fudge cake          £7 

Homemade ice cream (200ml)         £15 

Brownie            £7 

Giant meringue           £5 

Pecan bar / fruit benedict bar         £5 

Roasted summer fruit with homemade cream cheese, honey and pistachio  £12 

Cheese tray with crakers, bread and Echire butter      £16.50 

 

 

 



Snacks 

Homemade spicy nuts (100gr)         £5 

Quiche Lorraine (made with poitrine fume)       £9 

Vegetarian quiche           £9 

Croque monsieur           £12 

Homemade savoury biscuits (parmesan, cheddar & pistachio)    £5 

Brushetta with grilled artichoke and Bresaola       £9 

Giant Cheese straws          £5 

 

Tea Time 

Scones (2) with butter, homemade jam and clotted cream     £12 

Mini sandwiches on artisan bread         £3.50 

Sweet treat box (mini brownies, choc chip cookies, Italian kisses, pecan   £25 

and butter cookies etc…) 

Truffle box (assorted truffles)         £35 

 

Children’s Menu 

Organic pasta Bolognese          £12 

Free range chicken goujons and homemade chips      £18 

Potato skins with sour cream and chives        £12 

Organic pork sausages and creamy mash       £18 

Mini homemade pizza          £8 

 

 

 

 



Soft Drinks 

Freshly squeezed juices 30 cl         £4 

Freshly squeezed juices 1 ltr         £12 

Ferrarelle, Italian sparkling mineral water 75cl       £5 

Natia, Italian still mineral water 75cl        £5 

Evian, still mineral water 50cl         £2.25 

Perrier, sparkling mineral water 33cl        £2.25 

Soda 33cl can           £2.25 

Organic milk (whole, semi-skimmed or skimmed), 500ml     £2.20 

Soya milk 1 ltr            £5 

 

Wine 

We work very closely with a few wine suppliers. Our team will help you choose the perfect 

wine for you. We will always endeavour to meet any special requests. 

 

Special requests 

We can accommodate any special requests from any specialist shops or restaurants. For 

further details about our menus and services, please contact us directly. 


