
POETS HOUSE

P R I V A T E  D I N I N G

V e g e t a r i a n  =  V ,  V e g e t a r i a n  A v a i l a b l e  =  V A ,  V e g a n  =  V G ,  V e g a n  A v a i l a b l e  =  V G A ,  G l u t e n  F r e e  =  G F ,  G l u t e n  F r e e
A v a i l a b l e  =  G F A .  P l e a s e  n o t i f y  u s  i n  a d v a n c e  i f  y o u  h a v e  a n y  d i e t a r y  i n t o l e r a n c e s  o r  a l l e r g i e s  w e  s h o u l d  b e  a w a r e  o f .
D u e  t o  o u r  p r o c e s s e s  w e  C A N N O T  1 0 0 %  g u a r a n t e e  a l l e r g e n  f r e e  i n g r e d i e n t s  o r  e n v i r o n m e n t .  W e  d o  o u r  b e s t  t o  r e m o v e

s h o t  a n d  b o n e s  f r o m  g a m e  &  f i s h ,  t h e r e  m a y  h o w e v e r  b e  a  s m a l l  p o s s i b i l i t y  t h a t  s o m e  r e m a i n .

~ STARTERS ~

Seasonal  Soup (v) (vg) (gfa)
( served with  a  warm art i san rol l  and butter)

Scott i sh  Smoked Salmon Layers  (gfa)
( served with  a  lemon and l ime dr izz le ,  accompanied by  toasted c iabatta)

Cured Goats  Cheese  with  Coconut  and Pineapple  Puree  lay ing  on Toasted Art i san Bread
(served with  a  smal l  l ight  green sa lad)  (v)  (gfa)

Avocado wrapped in  Mixed Sesame Seeds  (v) (vg) (gf )
( lay ing  on a  tomato and red onion sa lad)

Creamed Wild  Garl ic  Mushrooms (v)  (gfa)
( served on a  toasted Brioche)

Chicken Liver  Pate  (gfa)
( served with  a  b lackcurrant  underbed and smal l  sa lad and art i san bread)

~ MAINS ~  

Blade  of  Br i t i sh  Beef  (gf )
(Served with  creamed potatoes ,  a  Bourguignon Sauce  and seasonal  vegetables )

Roast  S ir lo in  of  Beef  with  Yorkshire  Pudding (gfa)
(roast  potatoes ,  seasonal  vegetables  and red wine  jus

Roasted Salmon with  Lobster  Bisque  Sauce  (gf )
(accompanied by  new potatoes ,  and a  rust ic  ratatoui l le

Baked Chicken Breast  with  Cream and Tarragon Sauce  (gf )
(accompanied by  dauphinoise  potatoes  and roasted carrots )

Fi l let  of  Lamb (gf )
Served with  rust ic  vegetables  and parmentier  potatoes  red wine  and mint  jus)

Fi l let  of  Seabass  (gf )
( served with  crushed new potatoes ,  green beans  ad a  tarragon sauce)

Bang Bang Caul i f lower  (v) (vg)
( l ight ly  toasted caul i f lower  f lorets  in  a  spicy  sauce ,  served with  seasonal  vegetable  and a  cool  dipping sauce)

Wild  Mushroom Risotto  (v) (vg) (gf )

£ 4 9  P E R  P E R S O N ,  P L E A S E  C H O O S E  2  S T A R T E R S ,  2  M A I N S ,  2  D E S S E R T S  F O R  Y O U R  G R O U P
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~ DESSERTS ~

Crème Brulee  (gfa)
( served with  amorett i  b i scuits )

Sic i l ian  Lemon Tart  (vg) (gf )
( tangy lemon tart ,  served with  forest  f ruits  and vegan cream)

New York Cheesecake  (gf )
(with  a  seasonal  f ruit  topping served with  chanti l ly  cream)

Sticky  Toffee  and Date  Pudding 
( served with  hot  tof fee  fudge  sauce  and Crème Angla i se)

Belg ium Chocolate  and Raspberry  Torte
(served with  strawberry  ice  cream)

Engl i sh  and Continental  Cheeses  with  Biscuits ,  Se lect ion of  Fruits  and Celery  (v)  (gfa)
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A v a i l a b l e  =  G F A .  P l e a s e  n o t i f y  u s  i n  a d v a n c e  i f  y o u  h a v e  a n y  d i e t a r y  i n t o l e r a n c e s  o r  a l l e r g i e s  w e  s h o u l d  b e  a w a r e  o f .
D u e  t o  o u r  p r o c e s s e s  w e  C A N N O T  1 0 0 %  g u a r a n t e e  a l l e r g e n  f r e e  i n g r e d i e n t s  o r  e n v i r o n m e n t .  W e  d o  o u r  b e s t  t o  r e m o v e

s h o t  a n d  b o n e s  f r o m  g a m e  &  f i s h ,  t h e r e  m a y  h o w e v e r  b e  a  s m a l l  p o s s i b i l i t y  t h a t  s o m e  r e m a i n .


