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Seasons Restaurant
DINNER MENU

NIBBLES

Olives and Feta (m) 6.50
Stuffed Peppers & Borettane Onions (m,su) 7.00

Toasted Ciabatta & Sourdough Bread Board, Salted Butter,
Sundried Tomatoes, Balsamic & Olive Oil (g,m,su) 7.50

Baked Honeyed Camembert, Sourdough, Watercress, Chilli Jam (g,m) 14.00

STARTERS

Soup of the Day
served with Croutons and Warm Bread, Salted Butter (g,s0) GFO 8.50
(for further allergens, please ask on the day)

Coconut and Chilli Arancini
Red Pepper Masala, Curried Aioli, Toasted Cashew Crumb,
Coriander (g,e,tn) 10.00

Beetroot Cured Salmon
Dill Pickled Cucumber, Kaffir Lime Créme Fraiche,
Poached Plum, Nasturtium (f,m,su) 12.00

Crispy Cod Cheeks
Sundried Tomato and Walnut Tapenade, Coriander Pesto,
Aubergine Purée, Pomegranate (g,e,m,tn,se) 11.50

Confit Satay Pork Belly
Hoisin Dressing, Satay Crumb, Candied Ginger,
Pickles, Radish (m,pn,su) 11.00

Sausage and Chicken Terrine
Apple Gel, Miso Mayo, Crisp Ciabatta,
Pickled Red Cabbage, Leek Ash (g,e,s0,54) 10.50



MAIN COURSES

Bone-on Chicken Supreme

Summer Risotto, Crispy Leeks, Soy Dressing (g,c,s0,su) 23.00

Red Wine Braised Short Rib
Pomme Purée, Tenderstem, Confit Leeks, Black Pudding Bon Bon,
Onion Ash, Jus (c,g,e,m,su) 30.00

Pan Fried Sea Bream
Sauté Parmentier Potatoes, Basil and Caper Vierge, Parsley Aioli,
Pickled Fennel, Lemon Balm (e,f;su) 22.50

Roasted Cod Loin
Chorizo, Coriander Oil, Charred Shallot Beurre Blanc, Summer Peas, Samphire,
Crimson Radish (g,/,m,su) 26.00

Torched Norfolk Duck Breast
Shredded Duck Leg, Swiss Chard, Sherry Braised Fondant Potato,
Plum Gel, Plum Jus (m,su) 35.00

Coriander and Sundried Tomato Crisp Polenta
Harissa Roasted Carrots, Pea Ragu, Mango Salsa,
Pistachio, Chive Jus (g,c,tn,s0) 17.00

SIDE DISHES

Baked Cauliflower Cheese (m) 6.00
Seasonal Greens (m) 6.00
Tenderstem Broccoli (m) 6.00
Fine Green Beans (m) 6.00

GFO - gluten free option available VE - Suitable for Vegans
Please inform your server of any food allergies or dietary restrictions. For your information and reassurance, all dishes show
which potential allergens they may contain: c=Celery, g=Gluten, cr=Crustacean, e=Egg, f=Fish, lu=Lupin, m=Milk, mo=Mollusc,
mu=Mustard, tn=Tree Nut, pe=Peanuts, se=Sesame, so=Soya, su=Sulphites.
Our Kitchen is not a nut-free or gluten-free zone.

A 10% optional gratuity will be added to your bill which will be shared between the team.

June 2026



Seasons Restaurant

DESSERTS

Mango Cheesecake
Vanilla Mascarpone, Mango Gel,
Short Crust Crumb, Mango Sorbet, Mint (m) 9.50

Chocolate Delice
Cookie Dough Ice Cream, Poached Strawberries,
Strawberry Gel, Chocolate Soil (g,e,m,s0) 10.50

Raspberry Cake,
Chocolate Shards, Raspberry Sorbet, Chocolate Soil, Raspberry Gel (g,s0) 10.00

Coffee Panna Cotta
Kirsch Cherry, Honeycomb Granola, Espresso Syrup (g,m,su) 10.50

Warm Banana Bread
Toffee Mousse, Créeme Fraiche, Almond Crumble,
Salted Caramel Ice Cream (g,e,m,tn) 10.00

A Selection of Local Cheese

Crackers, Walnuts, Chutney, Grapes (c,g,e,m,tn,se,su) 13.75

A Scoop of Our Own Ice Cream or Sorbet

(for allergens, please ask on the day) 2.80

GFO - gluten free option available VE - Suitable for Vegans
Please inform your server of any food allergies or dietary restrictions. For your information and reassurance, all dishes show
which potential allergens they may contain: c=Celery, g=Gluten, cr=Crustacean, e=Egg, f=Fish, lu=Lupin, m=Milk, mo=Mollusc,
mu=Mustard, tn=Tree Nut, pe=Peanuts, se=Sesame, so=Soya, su=Sulphites.
Our Kitchen is not a nut-free or gluten-free zone.

A 10% optional gratuity will be added to your bill which will be shared between the team.

June 2026
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