
D I N N E R  H A M P E R

TO START

Conf i t  Chicken & Ham Hock Terr ine
Pineapple  Chutney

Toasted Sourdough

MAIN COURSE

Moroccan Style  Lamb Tagine
Roasted Chickpeas  – Coriander  – Wild  Rice  &

Flatbread

DESSERT

Treacle  Tart  & Clotted Cream

M A R C H  -  M A Y

T H R E E  S E A S O N A L  C O U R S E S  D E L I V E R E D  T O
Y O U R  D O O R  T O  E N J O Y  F R O M  T H E  C O M F O R T

O F  Y O U R  L O D G E

P L E A S E  L E T  U S  K N O W  I F  Y O U  H A V E  A N Y  D I E T A R Y
R E Q U I R E M E N T S  4 8  H O U R S  I N  A D V A N C E  



+

D I N N E R  H A M P E R
T H R E E  S E A S O N A L  C O U R S E S  D E L I V E R E D  T O

Y O U R  D O O R  T O  E N J O Y  F R O M  T H E  C O M F O R T
O F  Y O U R  L O D G E

TO START

Beetroot ,  Haze lnut  & Chi l l i  Terr ine
Walnut  Bri t t l e

Toasted Sourdough 

(Gluten Free  Bread on Request )

MAIN COURSE

Butternut  Squash & Chickpea Tagine
Coriander  – Wild  Rice

DESSERT

Treacle  Tart  & Whipped Vegan Chanti l ly  Cream

M A R C H  -  M A Y

P L E A S E  L E T  U S  K N O W  I F  Y O U  H A V E  A N Y  D I E T A R Y
R E Q U I R E M E N T S  4 8  H O U R S  I N  A D V A N C E  

V E G A N  /  G L U T E N  F R E E  


