MERCURE

HOTELS

STARTERS

Sweet potato, coconut and chilli soup (Ve)

Ham hock, pickled carrot and wholegrain mustard terrine,
piccalilli and sourdough crisps

Seared scallops, pea & spinach puree

MAINS

Slow cooked beef steak, red wine, baby onions and mushrooms, herb

mashed potato, roasted carrot

Oven roasted chicken white wine, mushroom and tarragon sauce. Sauté

potatoes, tender stem broccoli (GF)
Pan-fried sea bass, lemon & herb sauce, green beans & mange tout

Mushroom & Spinach Rosti Stack, tomato herb dressing (Ve) (GF)

DESSERTS

Strawberry & Champagne torte, strawberry compote
Chocolate & raspberry tart (Ve) (GF)

Sticky toffee pudding, vanilla ice cream (V) (GF)

CHEESE COURSE

A selection of British cheeses, fig chutney, celery and biscuits

Choose from a delicious pot of tea or coffee with petit four

FOOD ALLERGIES & INTOLERANCES: Before you order your food and drinks please speak to our staff if you would like to know about our ingredients;
we cannot guarantee that any food or beverage item sold is free from traces of allergens. Menu descriptions may not include all ingredients and alcohol
may be present in some dishes. (V) Vegetarian (Ve) Vegan (GF) Gluten-free



