Set menu
2 courses - £25

3 courses - £30

Starters
Burnt leeks, grilled courgettes
With a romesco dressing and mixed leaves (gf, vg)

Terrine of confit duck & chicken
Served with an apple & celeriac remoulade

Smoked trout, beetroot wedges
With a horseradish cream

Mains
Butternut squash and coconut curry
Served with Basmati rice (vg, gf)

Pan fried cod loin
With a carrot & cumin barley risotto

Confit duck leg
Served with a roasted vegetable ratatouille

Desserts
Chocolate velvet mousse
Served with a cherry compote

Prune and Kingston Black pear tart
Dairy-free custard (vg, gf)

Selection of British cheeses
Served with crackers (gf available) and an apple & mustard chutney

Includes coffee or tea, water
(vg) = vegan, (gf) = gluten free, (v) = vegetarian
Subject to availability and/or change. Meals are not made in a nut-free environment.
For a list of allergens ask your host or go to GWR.com/Pullman

Wine list
White
Sauvignon Blanc, Carta Vieja, Chile
Fresh and zingy with tropical fruit and melon flavours. (37.5cl/75cl)

£13/£21

Muscadet, Domaine de la Chauviniere, France
Crisp and satisfying with fresh citrus flavours. (37.5cl)

£15

Verdejo/Sauvignon Blanc, Casa Albali, Spain
A balanced wine, with hints of pineapple, pear, and apple. (75cl)

£19

Red
Bordeaux Rouge, Marquise des Tours, France
A good, young, claret with plump red fruit flavours. (37.5cl)

£13

Rioja Crianza, Arnegui, Spain
Beautifully soft with subtle, sweet, notes of spice. (37.5cl)

£15

Merlot, Carta Vieja, Chile
Soft and fruity with hints of plum and cherry. (75cl)

£19

Shiraz, Lyngrove Collection, South Africa
Smooth and silky, with hints of red fruits and spice. (75cl)

£21

Rosé
Côtes de Provence, Henri Gaillard, France
Classic pale rosé with vibrant summer berry flavours. (37.5cl)

£15

Prosecco
Prosecco Millesimato, Bottega, Italy
Fruity with scents of apple, white peach, and citrus fruits. (37.5cl)

£15

Port
Rozès Tawny, Porto, Portugal
Clean and fruity, with a satisfying raisin finish. (5cl)

Subject to availability and / or change.
Our products are not made in a nut-free environment.

£5.50

