
 
 

 

“Fear the Faithful” 
Interactive Dinner Experience 

To Start 

Cream of Tomato and Red Pepper Soup  
with basil oil and vegan feta (gf, v) 

(DF & VG adaption available on request only) 

Smoked Chicken Croquette 
with sweetcorn puree and bacon jam (df) 

Smoked Salmon and Prawn Roulade 
served with lemon mayonnaise, pickled cucumber and dill ribbons and dressed rocket leaves (gf) 

Wild Mushroom Pate 
topped with truffle infusion vegan butter and served with toasted croûtes (df, v, vg) 

(GF adaption available on request only) 

Main Course 

Chicken Supreme 
stuffed with brie and wrapped in pancetta,  

served with fondant potato, seasonal vegetables and a chicken velouté (gf, df) 

Roasted Pork Tenderloin 
served with dauphinoise potato, seasonal vegetables, cider jus and a burnt apple puree (gf, df) 

Pan Seared Cod Fillet 
served with new potatoes, seasonal vegetables, braised fennel and a Pernod cream sauce (gf) 

Ratatouille Risotto Stuffed Red Pepper 
baked and served with tomato coulis, sun dried tomatoes and dressed rocket leaves (gf, df, v, vg) 

Dessert 

Vanilla Panna Cotta 

with lemon curd and homemade meringue (gf) 

Dark Chocolate Tart 
with a rum Chantilly crem (v) 

Blackberry Cheesecake 
with poached blackberries (v) 

Carrot Cake 

with pistachio frosting, served with vanilla ice cream and a berry coulis (df, v, vg) 

Coffee & Petit Fours 

 

£58 per person  

includes immersive dining experience 

DF – Dairy Free        GF – Gluten Free        V – Vegetarian        VG - Vegan 


