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For further inforffation or to make a booking

please call 01903 211222 or email info@theburlington.net
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" STARTERS - S -
"ANTIPASTO
Sliced salami, prosciutto & chorizo with feta cheese, houmous,

Pan scorched Padron peppers, mixed marinated olives & pitta bread with oils

ZUCCHINI FRITTI SALAD

Fried matchstick courgettes, red onion, walnuts, parmesan shavings & lemon oil drizzle

SPICED CARROT & CORIANDER SOUP

créeme fraiche, croutons & sourdough loaf
MAINS

FROM THE FARM
Sliced fillet of beef topped with Chimichurri, garlic & wild mint flashed lamb chop,

Barbeque pork belly, roasted butterfly chicken stuffed with spinach & feta,

Seasonal vegetables & rosemary chateau potatoes

FROM THE OCEAN

Half lobster thermidor, soy ginger & honey glazed loin of cod skewers, Teriyaki salmon fillet,
Buttered garlic & chilli shell on crevettes, lemon pesto oyster,

sauteed samphire & garlic pitta bread

SWEET TREAT
ADD A SWEET TREAT FOR £8.95PER PERSON

Citron cheesecake, champagne & clementine mousse, white chocolate dipped strawberries,

Red velvet truffles, minted chocolate brownie & raspberry coulis

Package £99 per person
Food service is between 6pm-8pm with all tables booked for in advance
Non-refundable deposit of £50 required at booking.
Food pre—drders and final payment is .due on | 7th December 2024

Make it extra special and stay the night in 6né of our luxurious-bedrooms-
“Please advise the team of any food allergens.or.intolerances. we -can not guarantee the- -
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